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“IT WILL HELP YOUR BUSINESS” 


WILL YOU 


Contribute $10 in cash and $1000 in cooperation to 
Canned Foods Week ? 


Urge the brokers and jobbers through whom you distribute 
to assist > 


See that each retailer in your vicinity displays a Canned 
Foods Week window streamer ? 


Have your eniployees assist retailers in decorating win- 
dows and demonstrating and selling canned foods ? 


WILL YOU 


For window streamers or additional information address 
Roy F. Clark, National Chairman, 1739 H. ST N. W., 
Washington, D. C. 


THIS SPACE USED BY THE NATIONAL CANNED FOODS WEEK 
COMMITTEE THROUGH COURTESY OF THE AMERICAN CAN CO. 
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THE 1921 DIRECTORY OF CANNERS 
iS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


CANTON BOX COMPANY The Baltimore Box and Shook Company 


2501 to 2515 Boston St. Baltimore, Md. MANUFACTURER —— 
PACKING BOXES Canned Goods Cases 
Made up or in Shooks. Cargo or Carload. 901 S. CAROLINE STREET BALTIMORE, MD. 


JOS. M. ZOLLER & CO., INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES, BROKERS 


PHONES: 205-206-207 Phoenix Bidg. 
OF, PAUL 110 & 44% BALTIMORE, MD. 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


CANNED GOODS EXCHANGE 
Year 1921—1922 


President , John R. Baines. 

Vice-President, W. H. Killian.. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 
COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 


Summers, Jr., H. Steel 

Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, Wm. 
Grecht, Norval E. Byrd. 

Committee on Commerce, D. H. Stevenson, H. : 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 

Committee on Legislation, E. C. White, Geo. T. Phillips, 
Geo. N. Numsen, John S. Gibbs, 
Thos. L. North. 

Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S.Rightson, John W. 
Schall, Jos. M. Zoller. 

Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 

Rouse, Jas. F. Cole. 

Brokers’ Committe, F. A.Torsch, Herbert C. Rob- 
erts, J. A. Killian 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 


MADE BY THE, 


JOHN MITCHELL CO, 


-Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 


Albert T. Myer, Jos.N. Shriver, . ; S 
Samuel J. Ady. gi eaDies the tooth. Hopper and discharge shoots are lined 
Counsel, Eli Frank. 
Chemist, Chas. Glaser. ¢ 
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Honolulu Plant California Packing Corporation. 


PRESERVING FOOD PRODUCTS IN THE CAN YESTERDAY AND TO-DAY. 


Yesterday the Canner made his cans by the slow expensive hand 
process, soldering the seams with the acid flux with a very good chance 
of poisoning. Today Automatic machinery is turning out clean, sanitary 
cans at high speed, sealed without solder, so that your favorite brand of 
canned food comes to you with no possible chance of poisoning and ata 
price from the grower to you at the least minimum cost 


TROYER-FOX NON-SPILL CLOSING Machines for sealing these sani- 
tary cans have made a long step in the lessening of cost, in that they have 
taken away the element of chance for loss in spoilage, jammed cans etc. 


Let us tell you the reason why. 
Write us to-day. 


SEATTLE-ASTORIA IRON WORKS 
Seattle, Washington. 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
| Sales Agents. 
J. L. Collins, Geo. H. Dowsing, H. S. Gray & Co., E. P. Burbank, 
Santa Marina Bldg., Pratton Bldg., Honolulu, 2108 Boston St., 
San Francisco, Calf. Sydeny, Australia. T. H. Baltimore, Md, 
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Noteworthy Double 
Seamer Development 


It can no longer be truthfully said that we are handicapped 
through lack of proper equipment for closing Sanitary Cans. 
The tremendous strides in perfecting high speed Machines re- 
quiring a minimum amount of attention—first manifested at the 
Cleveland Canners’ Convention, and again at the last Atlantic 
City Meeting—continued through 1921. 


Canners having a year’s experience with these Machines are 
loathe to displace them—the solution of Double Seamer annoy- 
ances being reached. 


The predominant features of ourequipment—tersely stated— 
comprise speed without spill products of the most liquid charac- 
ter being handled at from 100 to 110 Cans per minute. No inter- 
ruption in operation—and the consequent elimination of “Spare” 
Machines, connected to cumbersome conveyors, monopolizing 
much power to operate and occupying valuable floor space. 
Reduction in waste from mashed cans and loss of contents—com- 
parisions of this saving show wonderful economies; and lastly, 
uniformly tight seams, insuring longer life for the filled Can. 


Canners dealing with us are assured of that measure of re- 
sponsibility necessary for the proper execution of all contracts, 
and derive the personal attention that our Officials can render all 
urgent matters, as against delays of concerns operating under 
the handicap of absentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore - - - - Maryland 


“Southern Service Stands the Strain.’’ 


February 13, 1922. 
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Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 
Published by 
THE CANNING TRADE 
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WEEKLY REVIEW 


Brokers More Anxious For Future Prices Than the Canners— 
Buyers Not All Free to Make Contracts—The Ques- 
tion of Guarantees—Canned Foods Week 
More Important Than Present Mar- 
ket Consideration. 


Seme of the brokers have openly confessed that they were 
more anxious about the naming of future prices on canned foods 
than were the canners; in other words, that they wanted to “start 
something,” to do some business and it can be recorded now that 
they have succeeded very well in their efforts. Future prices 
have been named by all Wisconsin pea canners, it is said, and 
there is quite a plentiful sprinkling of future prices heard on all 
other lines. Unfortunately—or possibly fortunately—there is 
very little heard on the other side of the question: that is, that 
the buyers are eagerly taking futures. Just the contrary, the 
buyers seem not at all disposed to get their names upon the 
dotted lines. There are all manner of excuses for not taking the 
futures at what the canners say are very attractive prices; but 
after all is said, possibly the diagnosis made by one shrewd ob- 
server and experienced man among them is about correct: that 
the banks will not allow them to enter into such contracts. This 
will not hold true for many of them; and some of them are 
simply hiding behind this excuse, but it must be true regarding 
some of them. 

Whatever the cause, the fact remains that futures are not 
selling as the canners hoped they would; but there is a good deal 
of rumor to the effect that the buyers are willing to place future 
orders if the canners will guarantee the prices against decline. 
The fear in the hearts of the buyers is, as we pointed out last 
week, that after they have placed their orders for their future 
requirements the price may decline. So, of course, if they could 
get this price guarantee it is reasonable to suppose that buying 
will become more general. But can any canner afford to give 
this guarantee? The guarantee would, of course, be all against a 
lowering of the price at which the futures are bought, and would 
not carry a counter-requirement—that is, if the prices advance 
the canners are to be paid the higher price. That would be the 
only equable way to do this, and yet the mere mention of such a 
requirement will cause a laugh. 

_ From New York come reports that some of the buyers are 
insisting upon the 100 per cent. delivery clause in their contracts 
and that some canners are granting it. We thought this old bone 
of contention had been buried for all time, as it should be. But 
we have not learned anything from the war—not a thing. In 
fact, wé have already forgotten the war and the lessons we were 
assured it would teach, and are out again upon the war path— 
ruthless war with price as the only consideration. At the meet- 
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ing of the jobbers with the canners during the Western Conven- 
tion, when the big conference committee went into what was then 
pronounced as an epocal meeting, the jobbers threw over that 
old 100 per cent. demand as unreasonable and unjust—and yet 
here are canners reported as using it as a selling argument. It 
makes one dispair. No canner is warranted in giving any such 
guarantee. Every canner should regard his contract as his bond 
and fully intend to give 100 per cent. on it, and be careful not 
to oversell so that he will find it impossible to live up to a full 
delivery. But it is absolutely dishonest to sell with a positive 
100 per cent. delivery clause, for the canner is dealing with a 
product of Nature and he has no way of knowing that he will 
get—even after his most careful efforts—anything like 100 per 
cent. of a crop and pack; and he has no right to guarantee 
against nature. He is presumptuous before Almighty God in 
making such a guarantee; and we hope that the report is untrue; 
that it is merely a market “stall” by interested parties to get 
what they would like to have. We believe it is and that no sane 
canner will consider such a bargain for a moment. It would be 
mighty nice for the buyer if he could get a 100 per cent. de- 
livery guarantee, coupled with a price guaranteed against de- 
cline, but if there are any canners fools enough to give such, we 
can imagine that the buyers would be afraid to trust their busi- 
ness _ them. So the trouble will be found to contain its own 
remedy. 

The market shows very little activity this week. One report 
comes that trading in tomatoes, both spots and futures, is fairly 
active, and then the next, from a reputable source, that trading 
in tomatoes is very quiet, though the market is firm. The buy- 
ers are taking goods in a small way; and as this market feels 
the call from every quarter of the country, there would seem 
to be a fair volume of business passing; but it is really very 
small and fervent efforts to create business meet with such poor 
success that the one making the effort does not feel rewarded. 

News comes from Wisconsin that one or two canners have 
sold up their quota on future peas, and this may well be so. For 
there are houses which knowing the quality these canners always 
deliver simply place their business with them, and rest easy. 
These are the favorite few and not the regular order of business. 
As to the prices, these are commented upon elsewhere and there 
is no need to repeat here. They seem attractive. 


Other items are very quiet and the market prices, as we have 
said, show practically no changes this week. 

With the big Canned Foods Week so close at hand it would 
seem to us better for the canners to put all their energy behind 
this; to make it a big success and a starter for real business, 
rather than wish and worry for future business. The week will 
be here before you realize it and there is a great amount of 
work to be done. The canners must make this a big success, 
and if it is not the success wanted it will be the fault of the can- 
ners and no one else. If it falls flat it will hurt the business, 
and that is why every canner must interest himself. There is 
no one with the right to be exempted. In several places in this 
issue we comment at length upon this big week. Stir yourself 
and learn the part you must take in this; what you must do and 
then see that it is done to the very best of your ability. If every- 
body works—but above all every canner—there will be no ques- 
tion about the result. And the work is right among your own 
neighbors; right near home, in nearby towns and villages which 
you know and where you are known. 


There are lots of towns where canneries are run and yet 
where the people of those towns know nothing at all about the 
cannery or its goods. It will pay everyone reading this to make 
this test before he says that this is not so. And it will surprise 
all these canners to see how eager these people will listen to the 
real story about canning and the foods produced. The trouble 
is the canner knows the story so well that he thinks it stale or of 
no interest to others. There is where the canner is making a 
mistake—the others want to know and eager to learn, and Canned 
Foods Week affords the opportunity to do this missionary work. 
Get out among your merchants of all kinds—not only retail gro- 
cers, but stores and restaurants and every place where the 
public is catered to, and put canned foods on display. That is 
a bigger work right now than market considerations. If this 
week is “put over” rightly there will be interesting market news 
for many months to come; the demand for canned foods will be 
so increased that you will have trouble filling it—if the right kind 
of goods are properly explained. That is the only “if” to the 
proposition, for the public interest is already manifest, waiting 
for you to tell them. 

How can you definitely decide upon the amount of acreage 
you will want until the results of Canned Foods Week are known 
to a limited extent at least. It is easily possible that this event 
may change the whole plan of your year. It will certainly change 
any plan which aims for the production of poor goods. We ex- 
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pect to see'the people learn what are good and what are poor 
ones, and it will be sure to avoid the poor one hereafter. And 
we strongly suspect that the canners will learn how to properly 
label their goods so that the people may tell. What a victory 
that would be? 

PEACE AND PEAS 


(By Special Delivery.) 

The 14th is St. Valentine’s day. I’ve tried everywhere to 
get some, those red and black kinds, but I’ll say they’re scarce. 
I don’t want you to think I am stringing you. 

They’ve just had a convention down in Washington, talk- 
ing over the peas subject. It was so vital a question that all 
the large powers and some of the little ones were there. 
Some day there’ll be a short crop of peas and then there’ll be 
war again. 

F. H. BILDERBACK, Bristol, Pa. 
AMS CO. HAVE NEW WESTERN REPRESENTATIVE. 


The Max Ams Machine Company announces that after 
February 15, 1922, Mr. L. J. LaCava will be their Western 
Representative succeeding Mr. H. S. Freeman, who will be in 
charge of their new Rochester (New York) office. Mr. La 
Cava’s' headquarters will be at their Chicago office, 20 East 
Jackson Boulevard. 


DISCUSS LOCAL PLANS FOR NATIONAL CANNED 
FOODS WEEK. 


Discussion of plans for loca] participation in National 
Canned Foods Week, March 1-8, are now taking place in the 
principal cities. 

One of the first to be heard from was Boston, where a 
meeting of representatives of the New England wholesale and 
retail canners, brokers, chain stores, railroads and representa- 
tives of the press was held at the Exchange Club. A lunch- 
eon was served and W. A. Mann, secretary of the Boston Mer- 
chandising Brokers Association, addressed the meeting on the 
subject of National Canned Foods Week, to be held March 
1-8. J.C. De Mille, member of the New England committee of 
the National Canners Association, was another speaker. A 
committee was appointed to handle the work and make prep- 
arations for giving publicity to National Canned Foods Week. 

The Indiana Canners Association at a meeting in Indi- 
anapolis decided to undertake an advertising campaign to 
bring the attention of the public to canned foods during the 
week. It was decided to feature canned foods in all forms, 
in store displays, show windows, groceries and other establish- 
ments. Ollie Gilliatt, president of the association, presided 
at the meeting. 

Frank M. Shook, assistant secretary of the National Can- 
ners Association, met with the representative brokers of Wash- 
ington D. C. at the National Press Club «nd worked out plans 
for National Canned Foods Week campaign for the city of 
Washington. This campaign is two-fold in that the co-opera- 
tion of the chain stores as well as the retail grocers is to be 
solicited. Committees of the local brokers were appointed 
and supplies placed in their hands for an immediate prosecu- 
tion of the campaign. ; 

W. E. Elwell, president of the Maine Canners Association, 
has called a meeting at Portland for the purpose of organizing 
the Maine canners to push the campaign in that state. 

Secretary Gorrell will meet with the New York brokers, 
jobbers and chain-store heads at an early date. 

THE NEED OF CARE IN THE FACTORY 

The Workmen’s Compensation Bureau has completed its 
report on accidents in all the industries of Pennsylvania for the 
year 1921, Commissioner of Labor and Industry Clifford B. Con- 
nelley has just announced. 

ome of the high lights of the report show: 
. 1. That 6,210 of the 140,197 accidents, all told, developed 
into blood poisoning cases. 
_ 2 That 108,598 persons were dependent upon those injured 
in accidents last year. 

3. Out of 1,924 fatal cases during 1921, the number of de- 
pendents given support total 2,164. 

4, The amount of wages lost because of accidents was $9,- 
eee while 2,061,733 days were lost by workers because of dis- 
ability. 

5. There were more amputations in metal work and mine 
cases than all other industries combined, with 105 in metals and 
114 in coal mines. 

6. That 41,339 accidents for which compensation was paid, 
occurred inside the mines and 8,619 outside in both bituminous 
and anthracite fields. 

. 7. There were 471 accidents to minors under sixteen years 
of age. 
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Burn it up! 


You might as well, as throw it away by us- 
ing a heavy container for your five-gallon cans. 
Express charges and freightage will eat it up 
anyway. 


Still---there’s no sense to it when you figure 
you can use an Embry-5-Gallon Can Crate as 
easy as getting wet in the rain. 


Ship Your Cans in 
Embry-5-Gallon 


Can Crates 


Embry Crates are light, strong, serviceable 
and inexpensive. They’re built to carry two 
five-gallon cans without a wobble. 


Shipped knocked down---all in one piece--- 
and simplicity itself to set up. All that is requir- 
ed in assembling is to fold the crate around the 
cans, a few simple twists and---zip!---it’s done. 


Order your supply of Embry Crates right 
now. They’re yours for satisfaction. 


Embry Box Co. 


corpo! 


Louisville, Kentucky 


them fast cookers. We will gladly give you complete details 
of our stationary and tilting, also those equipped with power 


Over fifty years ago we began making canning plant equip- 
ment by building kettles. We build copper jacketed kettles 
of all types and sizes. They are good kettles made of the very 
best material by high grade coppersmiths experienced in kettle 
construction. They are made to withstand heavy steam 
pressure, and the method of draining condenstation make 


Agitators. 
OPERATION ACCORDING TO PLAN. 


The above short sentence is eloquent in meaning. It means 
steady production vs costly delays. It means equipment that 
stands the gaff of heavy production vs equipment that goes 
down under the load. It means being able to take care of the 
material as it is shipped in putting it through and taking the 
profit vs letting it spoil and taking the loss. There are of 
course, some accidents that human ingenuity cannot avoid, 
but Langsenkamp equipment is built to give service under 
those extraordinary conditions when service is most needed. 
Let us cite you to the experience of users. 


7 
DEPENDABLE KETTLE CONSTRUCTION. 


130-132 E. Georgia St. Indianapolis, Ind. 
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MILK SECTION 


Held in the Ball Room of the Hotel Seeibach, Louisville, Kentucky. 
Wednesday, January 18th, 1922, 2 o’clock P, M. 
WALTER PAGE, Chairman. 


(NOTE—The meeting of the Milk Section was more than ordi- 
narily important this year, as the new By-Law of the N. C. A. 
was acted upon, and most of the milk canners expressed a will- 
ingness to join the revised plan under this new condition. 


We regret that this was squeezed out of our big issue last 
week, but glad to give it this special prominence now.—Editor.) 


The minutes of the last meeting, well read and approved. 

CHAIRMAN PAGE: During 1921 the milk industry passed througgh a 
period that most industries found a3 severe, if not the severest test that they 
ever had in a good many years, and I believe we can congratulate ourselves 
that the milk industry came through splendidly. This was due undoubtedly 
to a recognition on the part of the various manufacturers of the true con- 
ditions of the industry, and I think we have a right t> feel pretty well on the 
whole regarding the 1921 showing. I believe that 1922 will be as satisfactory 
if we all handle our end of the business in the best possible manner, main- 
taining at all times a broad view and eliminating any selfish motives from 
our judgment. 

During the year the committee on tariffs appeared before the Senate 
Finance Committce and had a temporary tariff written into the temporary 
tariff an amount of two cents on evaporated, two and a haf cents on con- 
densed, and one cent en sterialized. The Committee also appeared before the 
Ways and Means Committee of the House and made a similar recommendation 
to them, but they «!ected to recommend, that is the Ways and Means Com- 
mittee, one cent on evaporated, one cent and a half on condensed, and one 
cent on sterilized. We feel that this is quite a satisfactomy recommendation 
“ we believe that if it becomes a part of the tariff we should be well satis- 
During the year there was a great deal of work done with the National 
Canners to try and bring about a proposition which would be attractive to 
the miik manufacturers, or which would bring all the milk manufacturers 
into the National Canners Association. I am pleased to say that we feel that 
we have a proposition which will be presented by Mr. Nardin a little later 
which every one should feel free to come in on and feel that it is for the 
good of the industry and give it their undivided support. 

Another problem we worked on during 1921 was the question of a standard 
for evaporated milk. The committee has not as yet arrived at a definite recom- 
mendation, but it will report some time tomorrow, with some definite recom- 
mendation, and we feel that we must do something to line up a standard which 
‘will be acceptable to the milk manufacturers as we'l as to the Bureau of 
Chemistry. We will now have Mr. Nardin explain to us the proposition as 
it stands with ref:rence to the milk section of the National Canners Asso- 


ciation. 
THE NEW PLAN 

MR. NARDIN: A year ago at the meeting of the National Canners As- 
sociation there was a good deal of unofficial talk of some reorganiaztion of 
the National Canners Association. That was brought about by the fact that 
the Association had been in a way divided by the undertaking of the adver- 
tising and inspection program which was started some two and a half years 
ago. e mi.k manufacturers had never participated in the advertising and 
inspection plan of the Association, and not all of the packers of other com- 
modities had participated in that plan. It was the desire of those who were 
directing the affairs of the Association that some plan be adopted in which 
a greater proportion of the industry might participate. I think it is proper 
to say that the advertising and inspection plan of the Association was adopted 
because of the feeling of a large part of the industry that there was a demand 
for some greater organized activity on the part of the industry than had ever 
been carried on before in order that the disposition of the production of the 
country, which had been largely increased in almost all lines to meet warn- 
ings, might be satisfactorily brought about. 

The reorganization, or the organization of the Association was desired 
to be brought about, so that all members of the industry might participate, 
or instead of such reorganization cr organization I mizht say that it had been 
emphasized during the year prior to our last meeting by the outbreak of the 
botulinous poi$on in olives and spinach and some other commodities. It was 
found necessary to have some rather expensive research work done at the 
various laboratories all over the country for the purpose of understanding, 
and solving and preventing in the future such outbreaks as had taken place 
us in the year 1920. It was recognized of course that the botulinous problem 
was not the only problem that had ever been presented to the industry and 
was probably not the last problem that would be presented to the industry. 
That outbreak on'y emphasized the necessity of more extensive research work 
than had been done in the past fcr the purpose of preventing such outbreaks 
with the idea that when such outbreaks occurred to correct and avoid rep- 
etition and meet the shock which they represented to the industry. There 
was much discussion, among the members of the milk industry, and other 
sections as to the progress of the plan of the Association. There was on the 
part of some milk manufacturers the opinion that the milk industry was to 
a very great extent divorced from the rest of the canning! industry, that the 
problems of the milk industry were different, that we did not labor under 
all of the handicaps that surrounded other lines of the industry. We found 
pretty early a disposition not to join wholly in the activities proposed for 
the general canning industry under the so-called reorganization plan of the 
National Canners Association. In July, after two or three meetings of the 
Board of Directors of the Association, amended by-laws were adopted which 
were in contemplation of and for the purpose of carrying on the wider activi- 
ties of the Association. These by-laws increased the dues that had existed prior 
to that time, to dues of one cent per case as the annual tax of those who hai 
become members of the Association. The purpose of these higher dues was 
to do two things: First, to carry on as heretofore what we called the ordi- 
nary activities of the Association, the maintenance of the laboratories in Wash- 
ington as they had heretofore been maintained, the maintenance of the execu- 
tive organization in Washington as it had theretofore been maintained, and 
the establishment of research work at these different laboratories of the 
country on a more extensive scale than such research had ever been conducted 
before, and to establish machinery for educational work with reference to 
eanned foods on a more extensive scale than had ever been before carried out. 
This was not designated to be a continuation of the advertising and inspection 
plan which had theretofore been a part of the activities of the Association, 
or activity on the part of the members of the Association. It was not con- 
temp'ated that the new plan would involve any general newspaper or maga- 
zine advertising campaign on behalf of canned foods. 

After the adoption of these by-laws, what I have heretofore called the 
informal discussion of the position of the milk manufacturers was continued, 
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that is to say. we gave attention to the matter, and we soon discovered that 
it was not going to be possible to get a large percentage of the miik manu- 
facturers to join the Association, as reguiar members, and to pay dues of 
one cent per case into the general fund and have the activities in behalf of 
the miik manufacturers carmed on under the direction of the committee of 
the Association which was to carry on the activities of the other lines of the 
canning industry. I say that tnese discussions were informal. My part in 
them was due chiefly to the fact that I have been for three years a member 
of the Board of Directors of the Association, but other interests in the Asso- 
ciation were anxious to have the milk manufacturers participate in the activ- 
ities of the Association. 

My excuse for presenting this matter to you today is that as a director 
of the Association it has been my duty to give consideration to the possibility 
of an affiliation in some way of the milk manufacturers with the Association. 
‘That has been tnoroughy aiscussed on numerous occasions with the officers 
and on several occasions with the Board of Directors of the Association. 

I am going to present to you now an amendment to the by-laws of the 
Association which was adopted finaily by the Board of Directors last night. 
lt is as you wil note from the language designed particularly to meet the 
interests of the manufacturers of ae milk. 


Sec. 1 (a)—-1. Associate active packers of evaporated milk may become 
associate active members and such associated active members of the Asso- 
ciation shail have the same rights and be subject to the same obligations as 
active members except in regard to the payment of dues which shall be-as 
hereinafter provided. 

2 (a)—1 Associate active members—The anual dues of an associate active 
member of the Association shail be one-fifth of one cent per case of the packs 
for domestic consumption of the member during the preceding calendar year. 

For the purpose of furthing the interests of their commodity, associate 
active members may organized a special Section and the affairs of such Section 
shall be managed by a committee to be elected annually by members of the 
Section. The committee for tne section shail have power to make rules for 
its own guidance and for the government of the section its activities and 
finances; but such ruies shall be subject to rejection or revision by the mem- 
bers of the section. 


Each member of the secticn shall contribute annually to a special fund 
of the section, four-fiftns of one cent per case of the pack for domestic con- 
sumption of the member during the preceding calendar year; provided that 
the rate of contribution for any year may be increased or diminished by a 
vote of the members packing two-thirds of the pack of the section. Such 
fund shail be expended in research and educational work under the sole di- 
rection of the committee for the section. 

Funds of the section of Associate Active Members shall not be subject 
to any control whatsoever by the association, and shall not in any manner 
be liable for any obligation of the association.” 


Now the effect or substance of that amendment is to bring about this 
situation: That the packers of evaporated milk will undertake to do the 
same thing that the canners of other commodities are. undertaking to do, that 
is, to assess themselves that one cent per case on their pack for the purpose 
of carrying on research and educationa! work in behalf of the industry, for the 
purposes of furthering the industry. One-fifth of one cent per case are dues 
to be paid to the National Canners Association and that is intended as our 
contribution to the ordinary expenses of the Association, that is, to the expense 
of maintaining laboratories in Washington and maintaining the executive 
office in Washington. The four-fifths of one cent per case assessed in ad- 
dition to that one-fifth is for the purpose of carrying on the activities which 
are to be carried on by other branches of the canning industry, the only dif- 
ference in our position being that we retain this fund in the hands of our 
own committee. We do not turn these funds over to the genera! fund of the 
Association, but our committee has entire control of the expenditure of those 
funds, the direction of the expenditure and the expenditure of the fund. 

Now then, it has been contemplated in a general way that some of this 
expenditure may best be made in co-operation with the activities carried on 
by other lines of the canning industry. If for exampie a peculiar or partic- 
ular problem of research is being carried on by the general association in 
behalf of the general industry in which the milk manufacturers have a defi- 
nite interest that could probably be done to better advantage for the milk 
manufacturers by having it done in connection with the general research 
work, and therefore some contribution from the committee to the general re- 
search work would be made. I mention that only as a possibility of co- 
operation between this committee and the association. It is quite possible in 
educational work that we might want to carry on and could accomplish better 
resuits by using the machinery already established for other braches of the 
industry than by setting up separate machinery for carrying on that edu- 
cational work. ‘That is another possible line of endeavor. No hard and fast 
program has been set, but I only mention those things that have been in the 
minds of those who have been considering this problem. 

Now I think very few, if any of us, have paid dues to the National 
Canners Assuciation for the year 1921 under the increased dues as established 
by the by-laws amended in July. The Association on account of the pending 
reorganization or revision of its dues and of its activities did not s_nd out 
the bills for the dues until after the by-laws were amended, and all of us 
who are members of the Association then received the bills for dues at the 
rate of one cent per case on our pack of the previous year. Few of us I 
think paid those dves and the consequence is that few of us are now mem- 
bers of the National Canners Association, and the meeting of the miik section 
this year is somewhat peculiar in that we are not now technically entitled to 
call ourselves a section of the National Canners Association; but your Chair- 
men in consultation with some of the other people interested in the industry 
decided that it was well to have a meeting of the Section at his time, as we 
have had in the past, in order that this proposition might be presented and 
that we might make some plan for the future and determine whether or 
not and to what extent we in the future should be members of the Ass0o- 
ciation. Whether we want to take advantage of the opportunity we now have 
to b iate active s and conduct our affairs through our own? 
committee, or whether we are permanently and definitely out of the National 
Canners Association and have no connection with it at ail. 

If there is any question about this by-law, anything I have not made clear 
to the members of the industry, I shall be very glad to answer those questions 
as far as I can. 


CHAIRMAN PAGE: We would appreciate very much if anyone preesnt 
has any thoughts on this proposition, to give them to us now. 

MR. NARDIN: I think there is one further thing I might have said by 
way of excuse for keeping up our connection with the National Canners As- 
sociation on some such basis as this. I don’t need to tell any of you here 
who are interested in the evaporated milk busiess that the potential production 
of the country is at the present time beyond. the consumptive demand. of the 
United States. I don’t need to tell you either how uncertain, indefinite and 


precarious the export demand from this country has been during the past 
year. 
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Now it was with this thought in mind that our industry as much needs 
development work for the purpose of developing the consumption of our 
commodity as any other branch of the canning industry. My personal belief 
is that whatever our need may be, our opportunity of deve'opment is greater: 
than that in any other branch of the canning industry. There have been at 
times in the past personal differences of opinion as to how directly it is in 
competition with fresh milk, but all of us know that in the last twenty years 
there has been an increase of from 5C0 to 700 per cent. in the consumption of 
evaporated milk in the United States know that it has not been brought 
about merely by the increase in the use of evaporat«d by those who twenty 
years ago were not using it. We know that that increase has been brought 
about by getting new users of evaporated milk. 

We all know who give careful attention to the matter, that only a small 
proportion of milk used in the country today is evaporated milk. We know 
that there is a big field for the extension of the use of evaporated milk. 
If we believe in the virtue of the commodity as I assume all of us do, it 
follows as a matter of course that the only thing necessary to bring the 
consumptive demand of the country up to our present potential productive 
capacity and drive it beyond that, which means prosperity to the industry a3 
a whole, is the carrying on of educational work in behalf of evaporated 
milk. The thought is to get ourselves in a position to carry on that educa- 
tional activity and that cannot be done as well without organization as with 
organization, and we need such an organization as will eable us to accomplish 
that result. 


The question may arise as to why we have in this resolution only evapor- 
ated milk. To that there are two answers. First: That under the by-laws of 
the Association has existed without this amendment the packers of evaporated 
milk on'y of the Milk Section are eligible to membership in the National 
Canners Association. Packers of condensed or sweetened milk are not strictly 
eligible to membership. There is this further answer, that educational work, 
such extensive educational work as is contemplated under this program does 
not combine naturally evaporated and condensed milk. The same work that 
can be done on one does not necessarily apply to the other, and evaporated 
milk being the big item of production manufacturers of evaporated milk being 
eligible for membership in the National Canners Association, the membership 
has been limited to manufacturers of evaporated milk. 

MR. ENZ: What were the old dues? 

CHAIRMAN PAGE: We never paid full dues. 

MR. GORRELL: A quarter of what the other members pad. 

MR. ENZ: How much per case? 

MR. GORRELL: I think you contributed about ten thousand dollars a'to- 
gether. There was a percentage per case, but I don’t know what it was, 
but it meant about $10,000 a year. 

CHAIRMAN PAGE: You took the amount of $10,000 and figured how’ 
much that would be on a production basis divided over the en‘ire industry. 

MR, GORRELL: Yes. 

MR. ENZ: How many cases of evaporated milk are distributed in the 
United States, about twenty millions? 

CHAIRMAN PAGE: I think that is high. 

MR. ENZ: What services do we get from the National Canners Asso- 
ciation or would we get for any forty thousand dollars a year? 

CHAIRMAN PAGE: At the present time we have had all their general 
functioning power. We had laboratories and could call on them for that 
service, but you speak now of the $40,000, and I might say that the National 
Canners are extending their scope, so that what we have had in the past 
is no criterion. We got our money’s worth when we only gave $10,000 or 
$12,000 a year, but at the present time the National Canners are extending 
their scope and we are bound to gain directly on the work that they are 
going to do. 

MR. ENZ: What does the work comprise? What extension of service 
do they propose to give us? 


MR. NARDIN: I would like to answer that question. The members of 
the milk industry have never been full members of the National Canners 
Association but they have been treated as such. In our contribution to the 
Association that has been in the nature of a lump cum contribution from the 
industry, I think about $10,000 a year is what we have contributed, and the 
expenses of the Association have been, roughly, $150,000 a year. The total 
pack of evaporated milk is probably about one-fifth of the total pack of all 
eanned foods in the United States, perhaps a little more than one-fifth. 
Being only step-children, or associate members of the National Canners Asso- 
ciation, we have not used the Association as the other members of the canning 
industry have used it. I think Mr. Gorrell will bear me out in this, that for 
the last five ye>rs when the Association activities have been very necessary 
and very extensive during all the war period, the milk industry functioning 
practically as a separate organization, we did use the National Canners 
Association for some things, and very effectively; and it was in my opinion 
in many things of great service to us during the war period—and yet the 
milk industry maintained its own committee and maintained its own repre- 
sentatives who were in Wachington a gocd part of te t'me haniling the 
problems of the mik industry and not depending on the Association as many 
other lines of industry. The iaboratories of the Association have been open 
to us as to zny other tranch of the canning industry. We have not been 
denied the use of the laboratories on account of the small contribution, and 
these laboratories will be cpen to us in the future as they have been in 
the past. 

It has been the thought of most of us who have been considering this 
matter that if we are going into the National Canners™ Association, if we 
are going to stay in the National Cann>rs’ Association at al!, we ought to 
make a contribution to the general expenses of the Association in some 
measure, but proporticned to our pack with reference to the balance of the 
eanning industry. , 

The Association has to be maintainel, if it is to be maintained, by its 
members. We have been inclined tc receive special favors from the National 
Canners’ Association so far as the maintenance of a general organization 
and of the laboratories for general vork is concerned. For that reason we 
have put in a provision of one-fifth »f one cent per case of the pack of 
evaporated milk, and if all the people who are packing milk in the United 
States became members on the previous year’s pack for domestic consump- 
tion, there would be a contribution of from $25,000 to $40,000 to the Na- 
tional Sanners’ Association. Of course, it remains to be seen what propor- 
tion of the pack will come in, and what the contribution of the A iati 
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pended on that’ branch of the work would he attendant on the problems we 
had in hand, the problems that were before us ,and the money that might 
well be expended. We all remember prcbably that we made some contribu- 
tion for three ‘years to research work that was being carried on at the Har- 
vard laboratory. We did not’ know at that time just what the result of that 
research work was going to be, or what the benefit was going to be. I think 
we would all very freely grant today that the report we had on that work 
from Dr. Rosenau on the subject of ptomaines alone was worth many times 
and will be if properly used by the industry ,worth many times the cost by 
way of our contribution. It is the thought of those of us who have been 
giving attention to the matter that we should conduct such research work as 
may be necessary for the purpose of solving any problems that may confront 
us with reference to evaporatel milk that can be better solved by general 
reserach work. Such research work as may be necessary to demonstrate 
better the quality or virtue of evapcrated milk from time to time as we go 
along and then having such research work done, having those things demon- 
strated to carry on every branch of activ.ty which we have called educationa+ 
work to the end of showing to the public in as wide a way as possible the 
virtue and excellence and quality of evaporated milk as a commodity. That 
is as far as I should want to undertake to give any outline of the program. 

MR. ENZ: I would like to ask Mr. Gorrell what success he has made in 
advertising canned foods a couple of years ago. I understand there was a 
publicity campaign on, and I do uot know what productive results he obtained 
from it. 

MR, GORRELL: That is a question that is a rather hard one to answer. 
Mr. Nardin has outlined to you that a portion of the industry only was con- 
ducting that work. At the end that campaign was not possible to continue 
on account of the business depression, an:l you never at any time can measure 
in dollars and cents what the results of any advertising campaign have been. 
There wes an enormous amount cf a:lvertising, 90 per cent. of which was for 
the benefit of the entire canning industry. In other words, it did not specify 
any kinds of canned foods and it did not go any deeper into the proposition 
than the elementary facts and truths that every canner is trying to carry 
home to the housewife. 

Now there was a limited amount sf campaign advertising done, but on 
account of the depression that came on most acuteiy last fall and winter, the 
space which was contracted for originally amounting to several hundred 
thousand dollars had to be brought down to about one hundred and twenty- 
five thousad dollars or $150,000. I do not think that there is anything fur- 
ther that I could add to that, because, as I have told you, it is always hard 
to measure resuits of advertising, even under the most favorable conditions, 
and these conditions were decidedly unfavorable. There was a time when if 
you had advertised a ten dollar goid piece for five doilars you could not have 
soid it because the fellow did not have the five dollars. 

MR. CHILDS: We have used the National Canners more or less in the 
last few years to take up the mus-statements of the fresh milk manufactur- 
ers with regard to evaporated miik. We had instances wnere the milk manu- 
facturers, the fresh milk man, was very much against canned milk, and 
those things we have been referring from time to time as we got them in to 
the Naticnal Canners, and we feel that we have secured a great deal of 
benefit from the work they have done and the work they have given us. We 
believe that this program as outlined is very favorable, and we want to start 
the ball rolling as being for it. > 

MR. WILSON: We have not taken advantage of the Association as much 
as we could have done, and I would tike to say, so that Mr: Gorrell can hear 
this, that we have great faith in the National Canners and we would be in 
favor of the proposition as outlined by Mr. Nardin, and we are firm in the 
belief that if we have the idea worked out and capably handled for a year or 
two that it would enlarge itself so that we might be glad to pay even more 
dues than those outlined by Mr. Nardin. 

MR, YODER: We are in favor of che program, 
motion thet we adopt this resolution. 

CHAIRMAN PAGE: Is there any one who will second the motion? 

MR. NARDIN: Mr. Chairman, I wouid tike to raise this point in connec- 
tion with Mr. Yoder’s suggestion, that this is hardly a matter which can be 
adopted by a majority vote or by resolution. The Board of Directors of the 
Association have adopted this amendment to their by-laws, which does noth- 
ing more than leave the way open for the milk manufacturers, as many or 
few as desire, to come into the Association under the provisions of this by- 
law. I take it that those of you who have not heard anything of this propo- 
sition before today would hardly be in a position to say off-hand, unless you 
have been thinking about it and giving ccnsideration to just this sort of 
thing, you would hardiy be in a position to say off-hand that you are ready 
to go in and make this sort of contribution to the fund for the purposes we 
have in mind. Some of us who have been giving considerable consideration 
to it are ready to say that we believe in this activity and are ready to go 
ahead and make this contribution. Speaking for the Helvetia Company, we 
are thoroughly in accord with this idea, and we are ready to join the Na- 
tional Canners Association under this by-law ad make the contrivution which 
this would involve to the purposes which we think can be accomplished by 
organized effort in this direction. Naturally the determination of any manu- 
facturer to join the Association would depend to some extent on the co- 
operation of other manufacturers. It would hardly be profitable for any one 
manufacturer of evaporated milk to go in and make this contribution to the 
Association and undertake to carry on either research or educational work 
for the general benefit of the industry unless a considerable portion of the 
industry joined in the work. We are ready to go ahead if a reasonable pro- 
portion of the industry joins in the enterprise, but I must not forget to say 
what I rose to state or suggest, and that is that it seems to me, Mr. 
Chairman, that this proposition having been put before us, should be given 
an opportunity for mature consideration. I would suggest that we handl- 
the matter by hearing today from as many as have given consideration to it, 
as may be ready to say that they are willing to embark upon the enterpriie 
and to have a committee appointed with directions to the commutee to cum- 
municate with all the manufacturers of evaporated milk and submit to them 
a copy of the by-law under which they may become members of the Ass0- 
ciation, and outline in a general way the activity which it is contemplated 
should be carried on, the purposes which might be served, and the result 
which might be accomplished under this plan, and have that committee secure 
from as many as may be willing to join, an agreement to join the Associa- 
tion under this provision ,to take advantage of the opportunity of becoming 


‘and I would make a 


wil! be. 


CHAIRMAN PAGE: Have you any other question? 
MR. ENZ: What will that four-fifths be used for? 


MR. NARDIN: I have no definite detailed written program as to the 


use of the other four-fifths of the cent per case on behalf of evaporated milk. 
The by-law provides that it shall be expended in research and educational 
work. | Now I am not in a position to say and I doubt if any one else is in 
a position to say today what research work we might want to have con- 
ducted during the next twelve months, but the amount of money to be ex- 


1 b 4 of the Association in this way, and for the purposes that we have 
in mind. 

I would move you, Mr. Chairman, if it is in order, that 
committee for this purpose, 

MR. YODER: I second the motion. 

CHAIRMAN PAGE: You have heard the motion. All those in favor 
will signify by saying aye; the contrary no. The ayes have it and the 
PAGE 

Cc A : I was wondering if it would not be a good idea to 
have them state whether they are in favor ,even if it is not f permanent 


you appoint a 


| 
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committment, so that we can get a general idea of how many would favor it. 

MR. NARDIN: There is no objection to that. } HR: 

CHAIRMAN PAGE: Let us go down the line and without committing 
yourselves at this time state whether or not you are in favor of the propo- 
sition. 

MR. ENZ: Yes, we are in favor of it, only I think it might be modified 
perhaps. And I think if it were somewhat modified you would have a greater 
opportunity to get the entire industry to join us. . 

CHAIRMAN PAGE: As to the proposition in general you are in favor 
of it? 

MR. ENZ: Yes. 

MR. NARDIN: I would call attention to the fact that he by-laws of the 
Association provide that the members of the Section who come in may by a 
two-thirds vote of the pack of that Section increase or decrease the one cent 
per case. 

MR. NORTON: We are in favor of it in a general way. We have 
appropriated quite a bit of moncy for advertising and still feel that we 
would like to do a lot of work jointly to increase the consumption of milk, 
I believe it would be of benefit to us. 

MR. CAMPBELL: We would be inclined to go in, and we will be 
pieased to go further and sit in on an advertising appropriation for con- 
siderably more. 

MR. CLARK: I think generally speaking we would be in favor of the 
proposition, but I think there ought to be some statement as to what per- 
centage would have to sign before you would be bound by your agreement, 
what percentage of the total pack; otherwise you would not know. 


MR. FENLON: We are very much in favor of going into that propo- 


sition 

MR. OATMAN: I think our company would be in favor. 

MR. COWEN: We are in favor. 

MR. BOWMAN: We would be in favor. 

MR. HARRIS: We are in favor. 

MR. AVISTON: We could not give you an answer now. 

MR. ABBOT’S ALDERNEY: We would have to report back to the 
company. 


y 

CHAIRMAN PAGE: That seems to show a large majority in favor. On 
the committee I appoint Mr. Nardin, Mr. Annell and Mr. Campbell. 

MR. NARDIN: I raise this suestion: Inasmuch as we are now rather 
suspended in mid-air as members of the National Canners Association, and as 
the question cannot be determined now who will in future be members of the 
Association, I move you that the present organization of the Section be con- 
tinued until such time as a meeting may be called for a reorganization of the 
Section under the present by-laws of the Association if sufficient members 
come in and justify that »rganization. 

MR. WILSON: I second the motion. 

CHAIRMAN PAGE: You have heard the motion. All those in favor 
say aye; to the contrary no. The ayes have it and the motion is carried. 

Is there any other question you would like to bring up? 

A MEMBER: Why is the condensed milk industry not in this matter? 

CHAIRMAN PAGE: Because under the by-laws of the National Canners 
Association sweetened and condensed milk cannot come in as was explainea 
to you by Mr. Nardin. 

MR. DICKERSON: I realize that perhaps I have no right to say any- 
thing here, but the little I can say will perhaps be of benefit. If there i; 
ne objection I would like to say this, that in the first place I have been con- 
nected with the National Canners Association and with the machinery men 
for something like twenty years, and I think I have put machienry in the 
various canneries throughout the Wnited States. I have been round amongst 
the vegetable canners a great deal, and I would like to say that this Asso- 
ciation of milk men is losing a very valuable amount of publicity whfcen 
would be realtively inexpensive. You are covering up certain things that 
should not. be covered up, and raising ground for suspicion where there are 
no rounds for it. I refer to keeping your factories so exclusive to yourself, 
and the people get the idea that perhaps your factories are not being run 
clean, and perhaps you are putting something into the milk that should not 
be put in, and there are a lot of conjectures that are groundless. I think 
perheps I can soy some of these thires from my standpoint in an inde- 
rencent way a little more properly perhaps than any one of you. Maybe I 
presume when I say that, but I want to say that I am thoroughly wedded to 
the game of packing in cans for the reasons that I have seen so much 
goods put up. 


Whereupcn the Section adjourned until Thursday, January 19th, at 10 A. M* 


MILK SECTION 


(Seconé) 
Held in the Ball- Room, Hotel Seelbach, Louisville, Kentucky. 
Thursday, January 19, 1922, 10 A. M. 
WALTER PAGF, Chairman. 
CHAIRMAN PAGE: The first order of business this morning will be 


an address by Dr. Bigelow, who has for his subject ‘*The Yegr’s Expcri- 
ments in Sterilization.” j 


PROCESSING OF EVAPORATED MILK. 
By W. D. Bigelow, Director of Research Laboratory, National Canners Assn. 
The processor learns much from the change in consistency preduced in 
evaporated milk by processing. Other things being equal, this change is pro- 
Fortional to the amount of heating. It is a measure of the amount of ,heat- 


ing the milk has received, and the processor is warned of any variation in 
the penetration of heat into different parts of the sterilizer. The degree of 
thickness which the process imparts to normally evaporated milk is considered 
desirable by the industry, and it is customary for process men to sterilize 
several cans in a small sample sterilizer in order to determine the time and 
temperature which gives the consistency regarded as most desirable. The 
amount of heat necessary to give this consistency is sufficiet +o kill bacteria 
which ordinarily occur in milk and amply svfficient to destroy all bacteria 
which mis:ht under any circumstances be injurious to health. 

The processor in a milk condensary comes then to look upon the con- 
sistency of the milk as a measure of the sterilizing value of the proce:s 
which the product has been given. He grows unconsciously to regard the 
desirable consistency as proof of sterility. This of course is an erroneous 
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view. The heavy consistency of evaporated milk has no relation to the 
sterility of the milk except that both are produced by heat. The amount of 
heat necessary to give the desired consistency varies with the acidity of the 
product and with other characteristics of its composition, some of which are 


only partly understood. These changes in composition may also influence 


the amount of heat necessary to sterilize the product, but if so they in- 
fluence it to a different extent and perhaps in a different way. There is no 
relation between the consistency of evapcrated milk and the amount of heat 
necessary to sterilize it. The assumption that such a relation exists is likely 
to lead to under-sterilization. 


It is true, as stated above, that the amount of heat necessary to give 
the desired consistency to evaporated milk is usually sufficient to sterilize it. 
Put frequently it is not. The heat penetration of milk under the conditions 
of sterilizing is relatively uniform. The method of sterilizing is usually uni- 
form wthin the same plant. The time and temperature of heating necessary 
to sterilize a product, therefore, depends on the bacteria which are present. 
Although the kinds of bacteria which are usually present in milk are destroyed 
by the amount of heat necessary to give evaporated milk the desired consist- 
ency, more resistant kinds of bacteria are sometimes present, and a higher 
process or a longer process is necessary for their destruction. 


Just why these more resistant bacteria are present at some times and 
not at others, we cannct say. That should be made a special subject of re- 
search. The Research Laboratory had planned to investigate the matter during 
the last year, but because of the enfcrced retrenchment of funds has not 
been able to do so. We had hoped that before this time we might be able to 
spend a number of days or even weeks in condensaries experiencing trouble 
with sterilization and study the conditions not only of their plants, but of the 
milk arrivink from the producer and if necessary of the farms from which 
the milk was produced. In this way it was hoped to trace the bacteria caus- 
ink the trouble back to their source and show what precautions should be 
taken to exclude them from the milk. 


A beginning of this work has been made in some canned products, a¥. 
the results obtained show the importance of extending it rapidly to other fields 
of the industry. However, we have no results of this kind as applied to 
evaporatevaporatedfoshrdlu emfwyp 890$.. HDLU MFWYPAOINNUODDLNU 
evaporated milk. But we know that bacteria forming resistant spores are 
frequently found in the soil, as well as in manure, hay and straw. In the 
absence of evidence regarding the source of such bacteria in evaporated mi'k, 
therefore, we naturally form the hypothesis that they may come from the 
lack of the proper sanitary precautions in the condensing plant, or more prob- 
ably from the lack of cleanliness in milking the cows or in caring for the 
utensils in which the milk is collected and carried to the plant. Until we 
have further information on this subject, therefore, we can only suggest that 
where spoilage eccurs from bacteria of unusual resistance a careful survey 
should be made of the condensing plant, and especially of the farms produc- 
ing the raw product. 

At the last meeting of the milk section I discussed the frequency of 
spoilage in evaporated milk from bacteria of such resistance that they were 
not destroyed by the ordinary process. I stated then that a number of such 
eases of spoilage had been referred to the laboratory and that from such 
milk we had isolated five or six distinct kinds of resistant bacteria. From 
this I drew the conclusion that the presence of such bacteria was not un- 
common in the raw product used for the manufacture of evaporated milk. 

Since that time our experience in this matter has been considerably 
extended, and many more cases of such spoilage have heen studied, and still 
other kinds of resistant bacteria have been isolated. Some of these bacteria 
belong to the class known as thermophiles (heat-loving), that is, they grow 
best at temperatures which would destroy most bacteria, and thev only grow 
at temperatures hicher than those required by other bacteria. For instanc?, 
at temperatures below 100 degrees F. thermophilic bacteria either do not 
grow or grow so slowly as not to cause spoilage within less than two or 
three years. The spoilage of evaporated milk is also sometimes caused by 
becteria which grow readily at ordinary storage temperatures. 

When the sterilizing process has been ins:1fficient, therefore, it is possible 
that spoilage may begin at once and be evident before the time comes to 
ship the product. On the other hand, it mav develop slowly, and cases have 
been known where the milk remained in good condition for more than a year 
after being canned and then spoiled in the hands of the dealers. 

There are many kinds of these resistant bacteria which have from time 
to time caused spoilage in evaporated milk. They werk in different ways 
and cause spoilage of different kinds. Some of them produce gas, causing the 
ecxns to swell and sometimes to burst. Others produce acid, making the milk 
turn sour. Still others produce a bitter flavor in the milk, which often 
develops a number cof we2ks after processing. These bacteria resemble each 
othe: only in the fact that they are unusually resistant to heat. They are 
evidently widely cistributed, and spoilage caused by them has occurred in all 
sections of the country. I believe that the frequency with which such spoil- 
age occurs is not fully appreciated in the industry. The fact that it occurs 
from time to time would seem to indicate that until it is fully understood 
there is always danger of such spoilage reaching larger prorortions than has 
yet been the case. The matter should be taken seriously, therefore, and all 
possible precautions should be taken. At any rate I wich to bring urgently 
to your attention the importance of approaching as nearly as ressible to the 
sterilizing processes I have suggested. The increase in sterilizing efficiency 
caused by raising the process a single degree must not be oberlooked. Not 
only should the process temperature be made as high as Possible, but pro- 
cessors should be cautioned that fluctuations in process temperature should be 
ebove rather than helow the designated temperature. For instance, if a pro- 
cess temperature of 240 degrees has heen adopted. and there is a variation 
of 1 deeree in temperature during processing, an attempt should be made to 
hold the minimum temperature at 240 degrees, so that the range will be from 
240 to 241 degrees, rather than from 23€ to 240 degrees. Attention to such 
details will probably have little influence on the physical appearance of the 
milk but will add distinctly to the sterilizing efficiency of the process. 

We are frequently asked what temperature and time of process would be 
necessary to destroy resistant bacteria in evaporated milk and thus relieve the 
manufacturer of the occasional spoilage referred to above. This question is 
difficult to answer, because the bacteria causing the various cases of spoilage 
we have studied vary widely in their resistance to heat. Moreover, the time 
and temperature necessary for their destruction -depends among other things 
on the number of such bacteria in the milk. For instance, if the milk con- 
tained several thousand spores of resistant bacteria per cubic centimeter a 
higher temperature or lonzer time of sterilization is necessary than if only 
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ten or twenty such spores are present. We have taken as a type, however, 
on of the most resistant of the bacteria which we have known to cause 
spoilage in milk and have made a calculation of the time necessary at 
various sterilizer temperatures to sterilize evaporated milk containing 3.500 
spores of this bacterium per cc. It must be understood that the results ob- 
tained in this way are tentative. Data on which such calculations must be 
based are obtained slowly and with difficulty and require amp!e confirmation. 
It is probable that as we obtain new information on this subject we will 
want to modify to some extent the fiugres I am giving you today. At the 
same time, it is believed that these figures are approximately right ; that at least 
they are sufficiently accurate to warrant putting them out at this time in a 
tentative way. It is believed that the relations shown below regarding the 
relative efficiency of different methods =f sterilizer management and of dif- 
ferent sterilizer temperatures are substantially correct. The process times 
suggested below are probably extreme. The number of resistant bacteria as- 
sumed to be present (3500 per cc.) is probablv excessive. It is further as- 
sumed in making the calculations that the milk has a pH value of 6.0, 
whereas usually it is appreciably more acid. Still, the conditions assumed ar? 
sometimes encountered, and the more nearly the process times suggested can 
be approached the less spoilage will result : 
I can illustrate better what I have to say in this matter by referring 
to several charts. Refer to charts on next page. . 
Figure 1 shows the temperature of the center of a 1-pound can of milk 
sterilized in the usual way at 240 degrees, and allowing 15 minutes to bring 
the sterilizer to that temperature. If the particular type of bacterium I 
have mentioned were present jn this milk in the quantity referred to above, 
a process time of 20 minutes would be necessary fer sterilization at 240 de- 
grees. Now if it were possible to process this milk at 250 degrees instead of 
240: degrees, taking 15 minutes to bring the sterilizer to the temperature of 
250 degrees, 6144 minutes would be sufficient for sterilizing. That is, with a 
1-pound can of milk processed under these conditions. 6% minutes at the 
process temperature of 250 degrees is equivalent te 20 minutes with a process 
temperature of 240 degrees. With lower proces temperatures, the time neces- 
sary for sterilizing increases in almest the same proportions. For instance, 
at 230 degrees a process of 58 minutes would be necessary. 
During recent years some manufacturers of evaporated milk have found 
it advantageous to heat the sterilizer somewhat more rapidly than was 
previously their custom, and te a temperature 10 degrees above their ster- 
ilizer temperature, then “blowing off’ the steam to sterilizing temperature. 
For instance, if processing be 240 degrees they heat the sterilizer to 250 
degrees and hold it at 250 degrees until the temperature at the center of 
the can reaches 240 degrees. This is shown in figure 2. in which the sterilizer 
was heated to a temperature of 250 degrees in about 10 minutes and held at 
that temperature 2 minutes, at which time the temperature of the center of 
the can was found to be 242 degrees, at which the run was made. Working 
in this way (but processing at 240 degrees instead of 242 as shown in figure 
2), it was found that in addition to heating the sterilizer to temp2rature in 
shorter time, about 2 minutes less sterilizing time after the sterilizer came 
to temperature was necessary than with the other method of operating. 
Figures 3 and 4, respectively, are similar to figures 1 and 2, but apply 
to gallon milk. In figure 3, it will be noted that 20 minutes was taken to 
bring the sterilizer to a temperature of 240 degrees. at which time the tem- 
perature at the center of the can of milk was only a little over 220 degrees 
and only reached sterilizer temperature 15 minutes later. Operating in this 
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way, a process time of 24 minutes would be necessary to destrey the spores 
of the resistant bacterium referred to above: while with the same procedure, 
but with a temperature of 250 degrees, only 10 minutes would be required. 
On the other hand, if gallon milk were processed as shown in figure 4, the 
sterilizer being heated to 250 degrees in 10 minutes and held at that tem- 
perature 5 minutes, the temperature of the center of the gallon can of milk 
would then be a little over 240 degrees. If now the sterilizer were “blown 
off” to a temperature of 240 degrees, a process time of only 17 minutes would 
be necessary for sterilization, 7 minutes less than the usual method, in addi- 
tion to a shorter time being required in heating the sterilizer. If processing 
were done at 250 degrees by the method shown in figure 4, the sterilizer be- 
ing first raised to 260 degrees and “blown off” for 5 minutes to 240 degrees, 
a process time of only 3144 minutes would be necessary for sterilization, about 
one-third of the time required at 240 degrees: : 

These curves illustrate forcefully the importance of using as high a 
sterilizing temperature as practicable. In 1-pound cans, for instance, a pro- 
cess of 64% minutes at 250 degrees is equivalent to 20 minutes at 240 degrees. 
In gallon cans a process of 10 minutes at 250 degrees is equivalent to 24 
minutes at 240 degrees. Even a variation of a single degree in process tem- 
perature makes an appreciable dicerence in the time necessary for strilization. 
In order to destroy the spores of the particular bacterium we are discussing, 
for instance, at least 1 minute more is required with 1l-pound cans at 239 
degrees than at 240 degree. With gallon cans, the dicerence is over 2 minutes. 
This emphasizes the importance of having thermometers aceurate and cou- 
trolling process temperatures carefully. 

In pointing out the greatly increased efficiency »f high processing tem- 
peratures, I do not wish to be understood as arzuing that a process tem- 
perature of 250 degrees is necessarily practicable wita milk. The proccss 
man must of course determine the temperature his milk will stand. He must 
know by experience and by test runs the treatment that is necessary to give 
the body desired. I do wish, however, to point out as emphatically as I can* 


the value of sterilizing at as high a temperature as the milk will stand. 
Some manufacturers are finding that they cansterilize at a temperature of 250 
degrees without damage to the appearance of their product. It is probable 
that many could use a temeprature at least two or three degrees higher 
than they are now using. 

CHAIRMAN PAGE: We all enjoyed the talk by Dr. Bigelow, and I am 
sure we will receive great benefits from it. 

QUESTION OF STANDARD 

With reference to the tentative standard we have been working on, we 
have had a lot of work done on it, but have not been able to arrive at a 
definite conclusion. However, we are being forced by the department to 
come forward with some definite recommendations, and I believe that a'l of 
us are keenly interested in giving the best possible product, and we want 
to give a product that will be made to a fair standard. We do not want 
to get the standard so high that it will bring about a lot of trouble in 
manufacturing, and on the other hand we do not want to get it so low that 
we will put out an inferior product. It is rather difficult to outline just how 
the proposition should be handled, but it might be well for you if you see 
fit to authorize your committee to make arrangements that will be satisfactory 
with the department, bearing in mind that our present standard is about 
what we want. 

MR. WILSON: What do you mean by the present standard being about 
what you want? The tentative standard? 

THE PRESIDENT: No, the old standard. 
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MR. WILSON: It seems to me that in view of Dr. Bigelow’s talk 
it would be foolish to raise the solvents to any extent. 

CHAIRMAN PAGE: On one side we have the manufacturing problems, 
and on the other side we have the Department, who if they let us continue 
standardizing are going to insist on our raising the standard to some extent. 
At least that is the way they talk about it. 

M. FISH: It has been suggested that the solids cannot be raised. Per- 
sonally I do not believe that is altogether true. I believe there are other 
factors of greater importance, and I might mention acidity or enzymes, or 
something of that kind, so that personally I don’t feel that we are accomp- 
lishing a whole lot when we say that the solids have got to be lowered be- 
cause of sterilizing troubles. 

MR, NARDIN: I assume that this standardization matter is not one 
that can well be settled in general discussion at a general meeting of this 
kind. You have a committee of five members that have been giving atten- 
tion to this matter for three years. They presented many phases of it to th> 
standards committee of the Bureau of Chemistry. That has been going on 
new for something like two years, the 8 as against.the 7.6, and the 25.15 a; 
against 25.5. As I understand the situation, the Bureau of Chemistry is quite 
agreeable to our having a standard which is the best standard for all pur- 
poses, and the Bureau of Chemistry is in no wise in conflict with the manu- 
facturer. It is only a question of demonstrating what is best. 

I am sure that the bureau has no intention of making standards to which 
we must comply. It becomes a matter of getting our minds together as to 
what is the best practice for the industry; and I think it would be advisable 
for us to continue the same committee, since they have had the matter in 
charge and have been dealing with the Department to reach this possible 
standard which will be agreeable to the industry and to the Department. 

For the purpose of getting the matter before the meeting, I move that 
the committee be continued with the authority they have had in the past to 
adjust this matter at the earliest possible time with the Department of Agri- 
culture and the Committee on Standards. 

CHAIRMAN PAGE: Is there anybody to second the motion? 

MR. WILSON: I second the motion. 


CHAIRMAN PAGE: You have heard the motion which has been duly 
seconded. All those in favor say aye, to the contrary no; the motion is car- 
ried and it is so ordered, 

“The Future of Canned Milk” is the next subject for discussion. There 
being so few who seemed anxious to talk, it is almost necessary to pick on 
some one, and we have one man, however. who evidently is not afraid 
to speak, and I have much pleasure in asking Mr. Heyl to talk on the Mer- 
chandising of Canned Milk. 

MR. HEYL: I am quite enthusiastic about the possibilities of the field 
that we are in. I feel that here is no commodity in the grocery or food 
line that have such potentalities as canned milk, and if properly handled it 
is the most profitable item in the grocery line. and when you think that only 
eight or ten per cent of the people use canned milk you have a market of 
90 per cent. to go on, and what cther line in the grocery field is there, 
whether it be sugar or coffee or beans or any kind of food, which has such 
possibilities as the market for canned milk. 

There has m. as we all realize, a tremendous increase in the retail 
distribution of bottled milk, and we need to do some very constructive things 
in the next few years to make the grocer increase his interest in our line, 
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and to show him that the canned milk is more profitable for him to develop 
than is the fresh milk business. 


CHAIRMAN PAGE: Before we adjourn I wish to announce that we shall 
call a meeting some time in February, and undoubtedly shall call it in 


Chicago, as that is more centrally located and we usually get the largest 
attendance there. 


If there is no more business to come before the section a motion to ad- 
journ will be in order. 


Whereupon upon motion duly seconded and carried the section adjourned. 
MUCH ADOO ABOUT NOTHING 


_ The passing of the war and all its excitement, and the wan- 
ing of the Peace Conference at Washington have left a great 
vacuum in the daily papers, and they are hard put for news. 
Already the effect of this can be seen in thoughtless attacks 
upon one thing and another. Nasty news of revolting happenings 
in the social world are placarded all over the front pages—great 
smears of nauseating stuff that every sensible human knows 
must exist, but no one wants made public. So we cannot com- 
plain if some such zealous news gatherer finds a swelled can of 
foods, and “raises a stink about it.” They are scavanger-hounds 
and just can’t help it. 


But it would seem that the “better sheets” could and should 
carefully guard against this. For instance, in the Interstate 
Grocer of St. Louis of February 4th there appears, in heavy head 
lines, “Spoiled Canned Goods Traffic Discovered.” That heading 
is enough to send cold shivers down the spines of any retail 
grocery reader who saw it—unless he happened to read the article, 
when he would learn that two or three poor, starving foreigners 
had been caught by a Government Food Inspector taking swells 
from the dumps and trying to sell them to some equally ignorant 
little storekeepers in back allies. The whole transaction is a 
petty affair of no consequence, yet it is made to appear of great 
moment. 

Another such wild-eyed raving took place in Chicago last 
month over canned peaches. The Journal of Commerce of that 
city corrects the dailies of Chicago in this way. This appeared 
in their February 4th ssue: : 

NO POISON FOUND IN CANNED PEACHES 


The alleged poisoning of four people by eating canned 
peaches, which was reported to the Health Department recently, 
has been discovered by scientists to be entirely unfounded. Ex- 
haustive analyses of the peaches with their juice, of sediment 
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Is EDUCATIONAL NOT 


COMMERCIAL 


Campbell is Right — The people must be taught the Secret of 
Canned Foods — The Sales willthen fellow as a 


matter of course—Any other effort will 


A great many canners are looking upon Canned Foods Week, 
which is to be held in every section of the country from March 1st 
to March 8th, 1922, as a time to unload a mass of canned foods— 
to clean out the warehouses and rid the market of all surplus 
stocks. It will RESULT in just that if the “Week” is “put over” 
properly; but that must not be the aim or purpose of the week. 
‘The people are ready and willing to learn, but they will not wil- 
lingly be commercialized or preyed upon, and at the first evidence 
of such an attempt, they will shy away from the proposition, in- 
stead of falling into step with it. The utmost delicacy and diplo- 
macy are called for in the handling of this week and all commer- 
cialism must be kept out of it. The idea is to teach the people 
the truth about canned foods; to make them know the whole and 
extensive line of foods to be found in cans, and to show them 
that the highest food authorities of the world—Dr. Rosenau, 
Dr. Wiley, Marion Harland and all others—agree that canned 
foods “are the most wholesome and palatable foods” obtainable 
anywhere. The job of the canners and all associated with them 
is to.teach this truth—Educational work of the highest order. If 
Canned Foods Week does this, the buying will follow as a matter 
of course. 

Recently Campbell’s Optimist said: 

“SELL THE IDEA! 
And the Orders Will Take Care of Themselves. 

“Every customer who enters a grocery store between the 
opening hour on March 1st and the closing hour on March 8th 
must be convinced that the food bought in cans is the pick of the 
world’s markets, packed at the height of its season and so at 
the height of its quality. And every can that is sold must con- 
firm that conviction. 

“Canned Foods Week is a magnificent opportunity. It is a 
challenge to the entire industry to stand up and assert itself. But 
to our mind every canner, jobber, broker or retailer who regards 
this as a sales problem, primarily, is off to a wrong start. It is 
a poblem in education, both for the public and for the industry. 

“What proportion of the American public has a true under- 
standing of the value of canned foods? How many people real- 
ize why canned foods are of such excellent quality and that, be- 
cause of the time and method of packing, they offer the choice 
foods of all the world? Does the public really have any grasp 
of the expert scientific knowledge, the vast equipment and the 
scrupulous standards in the canning industry? 

“And how many canners have been brought into direct contact 
with the consuming public? How many of their superintendents, 
processors and other packing house employees have ever demon- 
strated or sold canned foods in a retail grocery? Canned Foods 
Week is the answer and the solution to all these questions. 

“Let us say to the eanners that the success or failure of 
Canned Foods Week lies primarily in their hands. We believe it 
will receive good support from the jobbers and canned food brok- 
ers, but the active and enthusiastic interest of the canner is ab- 
solutely necessary. 

“There is not a superintendent, a processor or any like em- 
ployee in the canning trade who would not be a more valuable 
man as a result of spending the week of March 1-8 in various 
grocery stores, demonstrating and selling canned foods and tell- 

“ing their story to the consumer and to the retailer and his clerks. 
“jy «“‘Nothing:else will so impress upon him the necessity of pack- 
“ng-goods of uniform quality and fill. If this opportunity to gage 
“the feeling of the consumer and of the retailer is generally taken 
advantage of, it will prove to be a long step forward. 


defeat its own purpose. 


“We are so convinced of the value of this intimate touch with 
the final stage of distribution that the officers of this Company 
trequently spend their time in getting the point of view of the 
consumers and the retailers at tirst hand rather than depending 
upon the president of some wholesale grocery house to tell them 
what he assumes that viewpoint to be. 

“The possibilities of Canned Foods Week are so great as to be 
almost staggering. If the American public, through every gro- 
cery store in the United States, is taught the true value of canned 
foods—their superior quality, economy and convenience—it would 
be literally impossible to set any limit on the results. The annual 
volume ot canned foods consumed would mount to figures now 
undreamed.” 

And Campbell is absolutely right. 


Most peopl8 know something about the staples—canned 
tomatoes, corn, peas, baked beans, soups, milk, sardines and 
salmon; a considerable number regularly buy canned fruits— 
peaches and pears, asparagus, an occasional can of string beans, 
but if you will go out into the retail store and meet the house- 
wives you will find very few know that other things can be had— 
fine, delicious foods ready to serve; and when you tell them 75 
different articles, they don’t believe you. Their attention has 
never been called to them and they’seldom see the articles on the 
grocer’s shelf—because not many grocers carry a great variety 
of these other goods. Here is the chance to educate the retailer— 
to show him the advantage of having a full line of canned foods 
on hand, from soups through the whole menu to desserts. Get 
out your Almanac, turn to page 111, (1921 edition—the 1922 edi- 
tion will be along before the big Week) and show him the list of 
foods in cans; show it to the wholesaler also. And tell the people. 

The canners must put away their provincialism and be broad- 
minded. Merely because they do not pack an article must not 
cause them to refrain from mentioning the other articles in 
canned foods. If a canner of tomatoes, or of corn, or any other 
single item, or many of them, tries to confine his educational 
effort to them—to his packs—the effort must fail and it will de- 
serve to fail. 


Say nothing about prices to the retailer—let him make his 
own prices. The big raisin drive was made, but prices were 
never mentioned. There is a big prune drive to be staged at the 
same time as this Canned Foods Week, but you will hear nothing 
about prices. All the prune people will do is to show what a fine 
food prunes are and urge the people to prove the truth of their 
sayings by eating prunes. That is the crux of the whole matter— 
to get people to eating canned foods. 

The retailer will see the advantage of offering a complete 
assortment of canned foods—help him by suggestions, but let 
him make his own prices. 


And above everything—please, Mr. Canner, Mr. Jobber and 
Mr. Retailer—see that the canned foods offered during this big 
week are of good quality. For heaven’s sake don’t try to work 
off poor goods. It will pay everyone to make an especial effort 
in this direction, and TO KNOW that the goods are fine. Don’t 
depend on your own opinion; get other goods of known quality 
and compare them. Canned foods are on trial! ! Are you going 
to offer as evidence the poor stuff that even you are not proud of? 
Keep that stuff away—and don’t say anything about it now. 
When the demand has been increased some one will take the 
poor stuff. But if you try to get rid of it now, you will not cre- 
ate the demand—you will drive demand away forever. And from 
now until after the middle of March put away your hammer 
about the other packers of poor stuff. Just, forget him—but be 
careful in the utmost that YOW do not send out any poor stuff. 
If you do that we may be able to tell the people how fine canned 
foods are—and show them by sample. 
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EDITORIAL JOTTINGS 


The Canners’ Job Not the Jobbers’—As Canned Foods Week 
draws nearer some aspects of it, and the way it is regarded by 
those most interested, are more clearly seen. And as might be 
supposed, there are some corrections necessary in the ideas of 
many canners. Generally speaking the great body of canners 
are not at all certain as to just how they are to act in regard to 
this week; how they are to give the co-operation asked of them. 
The first impulse is to make a monetary contribution towards the 
week, and where this is just a little larger than the given thinks 
is called for, especially where he knows that he has been really 
generous, the impulse is to feel that he has done his whole duty. 
A good many canners are not even giving this money, but have 
contented themselves with lending their “moral support”—that 
is, their mental approval to the proposition—and expect the vari- 
ous committees, the brokers, the jobbers and the machinery men 
to do the rest. This is a serious error, for this Canned Foods 
Week is a CANNERS’ movement, not for brokers, jobbers or 
machinery men, and the canners must be in it—up to their eyes— 
and working like Trojans to make it a success. 

At a meeting called in Baltimore to consider ways and means 
of putting over Canned Foods Week in the best possible manner, 
all interests—canners, brokers, wholesale and retail grocers— 
were invited. It is safe to say that Mr. Walter Frey, head of 
one of Baltimore’s largest wholesale grocery firms, and one of 
the most wide awake, shocked some of the staid canners. After 
listening to the general explanation of Canned Foods Week, how 
all retailers and stores in general are to be asked to put up the 
banners and to display canned foods in an especial manner that 
week, he asked what the canners were going to do. They told 
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him he would be sent these window displays, streamers, etc., and 
that his salesmen were to distribute them among the retailers, 
urging them to make the display and to get heartily into the 
Canned Foods Week spirit. ‘So the wholesale grocers,” said Mr. 
Frey, “are supposed to do all the work, are they? Well, we 
won’t. There are 2800 retail grocers in Baltimore City, and do 
you suppose our salesmen are going to pack that load of win- 
dow displays to each one of these? It can’t be done. This is 
your party, and we are heartily in favor of it, and will do all in 
our power to make it a big success. But we understand that 
this was to be an educational campaign; that the people were 
to be told all about canned foods, and shown what fine foods they 
are, their economy and convenience. We did not understand that 
this was to be a price-slashing, bargain-selling week. We don’t 
care if we do not sell a single case of goods before or during the 
week; for we know if they get the story of canned foods to the 
people, they will buy after the week and for weeks and weeks 
afterwards. That’s what we want. But to do this the canners 
must be seen in it. What can you expect of the jobber if he does 
not see the canners out, with their sleeves rolled up, and working 
like the devil, everyone of them?” And going on he said he 
wanted the canners—not the brokers or others, but the canners— 
to come down before the meeting's of their salesmen and tell them 
about canned foods; tell them all about the goods; get them in- 
terested and enthused, and then these salesmen would talk canned 
foods to all the retailers, and so interest the retailers that they 
would spread the story and show canned foods that week to 
everyone who came into the store. But the jobbers don’t know 
the story and their salesmen do not know the story, but they 
want to know it and want to help, but they want to meet the 
canners, to see them and get the story right from first hands. 
Nothing else will do, he made very plain. 


A Revolution on Foot—The above represents a very consid- 
erable revolution in the canning industry—among canners. To 
suddenly come to this body of business men, who have ever 
been marked by a most singular but evident modesty about their 
goods and their business, and ask them to step before the world 
and tell boldly of it and of their goods—to act as first-hand 
salesmen of their products, is so new a departure as to be actual- 
ly startling. Yet it is just what is needed, and no canner should 
doubt for an instant that any wholesale grocer in his immediate 
vicinity will receive his visit, and effort as here directed, with 
anything but real pleasure and genuine welcome. The jobbers 
are extending their hands in fellowship and evidencing a willing- 
ness to co-operate with the canner in increasing the consump- 
tion of canned foods, but they expect this to come from the can- 
ners and not from the brokers or other related lines. Shall the 
canners fail in their share? Does any canner fail to see the 
urgent necessity of grasping this opportunity? Does any canner 
fail to see what he must do for this Canned Foods Week? Is 
there a canner so dense as to fail to see that his absence—his 
failure to meet the jobbers now—personally, as Mr. Frey says, 
will tend almost certainly to kill the effort? Canned foods, it is 
true, are on trial before the people—put on trial by their pro- 
ducers, the canners—but the canners are now on trial, also, with 
the jobbers. The “job” of the canners in this Canned Foods Week 
movement must be clear to any thinking man. Will they measure 
up to it? 


Furnishing Samples—Recently we sat down to dinner with 
as varied an assortment of consumers of canned foods as one 
could well assemble; a fairly large body representing all classes 
of men, and many of them were extensive consumers of canned 
foods, and some betrayed, by their reticense, at least a coolness, 
if not ignorance, about them. Canned Foods Week was men- 
tioned and as quick as a flash the users of canned foods asked if 
the people were going to be allowed to taste—to eat—them. 
Would the cans be opened and displayed and the newly in- 
terested consumers be allowed to see and taste the goods? They 
did not mince words in saying that they had been sorely disap- 
pointed in some of their purchases—and these men had bought in 
ease lots. It is a thought that all committees will do well to con- 
sider very seriously. 


Would it not, in fact, pay for these canners, when they call 
upon the wholesale grocers, to offer some cases of their goods for . 
use as samples—to be cut in the retail grocery stores and kept on 
the counters, and served to the consumers who come in? Would 
it not pay other canners to wire their big buyers to use a given 
number of cases of goods for sampling purposes to the end that 
the people may prove the pudding by the eating thereof? We 
most certainly think it would. 

I remember, once when an inspector, walking into a fine re- 
tail grocery, to find one of Sprague, Warner & Co.’s salesmen 
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$488,631.15 


REFUNDED TO CANNERS 


as a Saving in their insurance cost for 
the year 1921. 


Place Your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


and share in the average annual saving 
of $6.50 per thousand of insurance, 
which has been the actual experience 
of Canners cooperating over a long 
period of years. 


Write 
LANSING B. WARNER, Inc. 


104 So. Michigan Avenue 
CHIGAGO, ILLINOIS 
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The Chisholm-Scott Company 
VINER FEEDER 


(WHITE STYLE) 


THE FAST COMING FEEDER 


Just attach it and keep it oiled 
---it stays on the job. 


403 installed in 1920 and 1921 
It saves your workman’s 
time and expensive shut- 
downs---which means 
your money. 


WRITE US 


71 E. State St. Columbus, Ohio 


e 


WITH THIS ONE MACHINE 
YOU CAN FILL 


Preserves - jelly - mustard - mayon- 
naise - syrups - apple - butter-and all 
similar products. 


Two pistons - one. rotaryvalve - do the 
work and give you. 


Greater accuracy and cleanliness 
of filling than has ever been possible 
before. 


It’s a machine that is made to stand 
up during the strenuous run of the sea- 
son. No breakdowns, delays, loss of 
money and product. 


You can fill on the same floor where 
your kettles are, or on the floor below. 


Find out all about it 


The Karl Kiefer Machine Co., 


Cincinnati, Ohio. 
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showing the owner a fine line of canned fruits. 


He had asked 
for dishes in which to show them, and then insisted that the re- 


tailer should keep the filled dishes on his counter, so that visit- 
ing customers might see the fruit. Finished with the order, the 
retailer turned to me and he was plumb-full of canned fruits— 


bubbling over with them, and started to sell me. Now that is 
just exactly the position into which the industry must put every 
retailer for Canned Foods Week, and if samples are necessary to 
do it—and we are sure they are—the samples had better be fur- 


nished. It will be cheap advertising if the results are obtained, 
and they will be. 


If the canners get the proper viewpoint of this week, and 
some enthusiasm the week will be a big success. The help of all 
interests is wanted and will not be denied. 


MUCH ADOO ABOUT NOTHING 
€ Continued from page 16 ) 


taken from the can, and of the stomach contents of the affected 
people, were made by Dr. D. McNally, coroner’s chemist; Dr. 
Moody, of the County Hospital, and Dr. J. C. Geigre, of the 
United States Public Health Service, who was detailed by the 
Surgeon General at Washington to work on the case. They re- 
port that the fruit was free from taint of any sort. 


Representatives of three generations in one family, Mrs. 
Mary Hoban, grandmother; Mrs. Hanna Keefe, mother, and Wal- 
ter Keefe, nine months old, with a friend, Miss Pearl Leading- 
ham, became ill at the Keefe home, 2615 West Jackson boule- 
vard, on January 19. The derangement was without hesitation 
attributed by them and by a local doctor to a can of peaches of 
which they had eaten a good part of the contents. The four 
persons were taken to the County Hospital, but their condition 
permitted them to leave the next day. 


Samples Are Analyzed—Samples of the peaches and stomach 
contents were analyzed bacteriologically at the County Hospital 
laboratories. Cultures were made and every possible test given 
to discover the presence of bacteria. The results were entirely 
negative. Every normal stomach contains certain bacteria, Dr. 


Moody says, but the samples of stomach contents submitted for 
analysis were entirely free from any trace of the deadly botilinus, 
or any injurious bacteria. 


‘““‘BLOOD 
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ROGERS Green Admiral; A small seeded, very sweet medium ‘‘Early,”’ 
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Dr. D. McNally took charge of the chemical analyses. The 
peaches were tested for traces of arsenic, mercury, lead, tin, bis- 
muth and antimony with negative results. The presence of any 
poison in the solution was entirely lacking. The United States 
Government has set fixed standards for the canners to eliminate 
this danger. 

The psychological analyses were carried on by Dr. J. C. 
Geiger, who inoculated six guinea pigs with the juice of the 
peaches and also a solution in which the peaches were ground 
up. The results again were negative. 

Due to Another Cause—Every possible attention was given 
the matter and every possible test performed on the canned food, 
and Dr. McNally says that the analyses prove beyond any doubt 
that the food was absolutely pure and whatever illness the people 
may have had was due to some other cause. 

Dr. Geiger has been doing some work for the Government 
in investigating the botilinus bacteria which a few years ago was 
found in canned ripe olives. Dr. Geiger says in the Annual Re- 
port of the Surgeon General of the United States Public Health 
Service which has just come out: 

“Any product soiled with earth can carry the potential ele- 
ments of botilinus bacteria; any method which fails to consider 
this favors spoilage, and a small per cent. of botilinus de- 
velops.” 

Many samples of earth from different localities were ex- 
amined to procure this knowledge. Extensive research work was 
necessary to eliminate the danger of this bacteria spores of which 
organism are abundant in the soil. The Canners League of Cali- 
fornia, the National Canners Association and the California 
Olive Association were interested in the investigation particu- 
larly. It was at first intended to confine this work to California, 
but the matter subsequently took a much wider scope. 

Dr. Geiger said that a scientific process has now been evolved 
which excludes all possibility of botilinus in canned ripe olives 
or spinach.” 

All these things unnecessarily scare the public, do no good 
but only harm, and in these advanced days we wonder that legiti- 
mate newspapers resort to them. 


originated by A. L. Rogers - and immensely popular by reason of 
its fine flavor and the heavy percentage with which its pack runs to 


the fancy sizes. 


TRAINED FOR A PURPOSE 


ROGERS Gem: Without any exception, the heaviest yielding medium 


*“Early’’ sweet we have ever grown. 


Second only to Rogers Green 


Admiral in popularity because of its hardiness and even maturity, 


and splendid flavor. 


BY AN EXPERIENCED GROWER 


HORSFORDS Market Garden: 


Spots - Futures. 


ROGERS BROS. SEED CO. 
326 W. Madison St. 
‘Chicago, U. S. A. 


An old time favorite with Canners because of its 
sturdy growth, dependableness as a cropper and lateness of maturity, 
being perhaps the latest of all the sweets. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—One Monitor Huntley Thistle Sep- 
arator. A-1 condition, used only two weeks. Address 
Yager & Halstead, Inc., Cortland, N. Y. 


FOR SALE—Maine-grown Corn Seed. 100 bushels 
Extra Early Crosby, 50 bushels Extra Early Golden 
Bantam. Address G. S. & F. E. Jewett, Norridgewock, 
Maine. 


1—Kern Finisher $100. All in good order. 
Address Box A-948, care of The Canning Trade. 


FOR SALE—At 50c of actual values to quick buyer. 
1—Hawkins Eight Disc Exhauster. 
1—Sprague Tomato Washer. 
1—40-48 inches Open Process Kettle. 
6—Kettle Crates. 
24—Round Top Factory Stools. 
1—New Pulsometer Waste Pump. 
All like new and guaranteed. Also six dozen new 


“Smiley” Peeling knives. Address Box 62, Blackstone, 
Virginia. 


Machinery— Wanted 


FOR SALE—1 6-Horsepower Gas Engine, 1 60- 
Horsepower Horizontal Boiler, in first class condition. 
Address Box A-937, care of The Canning Trade. 


FOR SALE—Complete corn canning outfit, wagon scale, ele- 
vator, Model MMA cutters, Ulery silker, Burnham double cooker, 
Harris Hoist, Zastrow Hydraulic crane, cooling tank conveyor, 
trackage, trolleys, can elevator, conveyor distributor, engines, 
dynamo, motors, etc. New Hartford Canning Co., Utica, N. Y 


WANTED—Two Pod Hullers. We are looking for 
two pea podders. Here is a chance to convert unused 
junk into cash if your price is reasonable. Address 
The Columbus Canning Co., Columbus, Wis. 


WANTED—One 40-inch Rotary Pea Separator. 
One 60-inch Pea Separator and Two Harris Hoists. Ad- 
dress A. K. Robins & Co., Baltimore, Md. 


WANTED—No. 10 continuous cooker, capacity 20 
cans per minute, to cook 10 minutes; must be in good 
condition. State lowest price and full particulars. Ad- 
dress Box A-941 care The Canning Trade. 


FOR SALE.—Bargains in machinery for canning 
corn, peas, string beans, pumpkin, etc. 6 steam en- 
gines, 3 Pohl 35 H. P. gasoline engines, generators, 
motors. Write for price list. S. F. Sherman, Utica, 
N. Y. | 

FOR SALE—Burt Labelers rebuilt equal to new, 
latest type, up-to-date, $250.00. Knapp No. 2 Label- 
ers cheap. S. F. Sherman, Utica, N. Y. 

FOR SALE—Complete system for conveying 
cans from R. R. cars to second and third floors and 
distributing to storage or direct to fillers. Complete 
automatic conveying system taking crates through 
cooling tanks to warehouse. Going out of business. 
New Hartford Canning Co., Utica, N. Y. 


FOR SALE— 

1—15 H. P. Horizontal Engine $35. 

1—Blake Pump, 2-inch inlet, 1% discharge $40. 

1—22-inch Burr Stone Mill $50. 

8—32x48 inches Closed Retorts with thermometer 
and gauges $50 each. 

edits for retorts $2 each; 2 crates for each 

retort. 


WANTED—Two used Ermold Labeling machines 
for labeling five and ten pound cans. State price and age 
of the machine. Post office box 419, Kansas City, Mo. 


WANTED—Max Ams No. 128-G Double Seamers. 
Address reply to Box A-931, care The Canning Trade. 


WANTED—1 Hammercheck or White Viner Feed- 
er, 1 Ferrell Viner Shed Cleaner, 1 Large Size Huntley 
Pea Blancher, in first class shape. Address Box A-936, 
care of The Canning Trade. 


MACHINERY WANTED — One Ayars Double 
— tomato filler with change parts for No. 2s and 
9S. 
One Monitor scalder and washer. 
One tomato exhaust. 


Mut be in first-class condition and working order. 
Box 194, Keokuk, Ia. 


WANTED—Two Collossus Graders. Advise per- 
forations of screens. Will also buy a few extra Screens. 
Address Box A-932, care The Canning Trade. 


For Sale—Factories 


FOR SALE—A small, well located canning plant. In the 
trucking section of Long Beach, Miss. The place with a cli- 
mate where you can operate twelve months in the year. Plant 
equipment to handle vegetables of all kinds and shrimp and 
oysters. Plant erected only a year ago. The building hold- 
ing the main plant is 45 feet by 60 feet, the boiler house be- 
ing separate from the main building, measuring 30 feet by 
20 fet. This plant can be bought for $5,000 cash. Address 
P. O. Box 37, Gulfport, Miss. 


FOR SALE—Well located cannery property at 
Jessup, Md., with 214 acres of ground, two dwelling 
houses for hands, double garage, wagon scale and usual 
out buildings. An ample acreage of Peas, Stringless 
Beans, Tomatoes, Okra, Lima Beans, Sweet Potatoes, 
Apples and Pears can be contracted for. Jessup is on 
the B. & O. R. R. sixteen miles from Baltimore, and 
has favorable freight rates to all points. Splendid 
roads give canner a large territory in both Anne Arun- 
del and Howard County to draw produce from. An 
atractive price will be named to those interested. The 


Chas. G. Summers Co., Russell and Worcester Streets. 
Baltimore, Md. 
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FOR SALE—On easy terms at one-foudth cost, 
the well arranged and moderately equipped, one line 
pea canning plant formerly operated by the Knowlton 
Canning Company of Knowlton, Wis. The plant is well 
situated and farmers are willing to back it in every re- 
spect. If interested, write at once to F. N. B., P. O. Box 
419, Wausau, Wis. 


FOR SALE—40,000 cases capacity tomato can- 
ning plant at Stevensville, Queen Anne Co., Md. Lo- 
cated on railroad siding and near small town. Tomato 
acreage obtainable in any amount up to 500 acres or 
more. Will sell reasonable. Address Box A-942, care 
The Canning Trade. 


FOR SALE—Middle West plant equipped for peas and to- 
matoes, located in city 30,000. No labor trouble, has storage 
and equipment for 5,000 ton retaii coal business. Factory lot 
290x300 with 300 ft. switch. Farm with 200 acres, sell with 
plant if desired. Farm has record for production of Peas and 
Tomatoes, also is equipped to house and feed 200 head cattle, 
300 head hogs and 20 horses. The territory surrounding this 
plant will contract 350 to 500 acres each of Peas and Tomatoes. 
Address Box A-938 care The Canning Trade. 


FOR SALE—A fully equipped modern Canning Plant, 
located in the heart of the canning trade in the extreme South- 
land; factory 300 feet long by 75 feet wide, with modern 
machinery throughout equipped for canning shrimp, oysters, 
and sweet potatoes. An inexhaustible supply of shrimp, and 
oysters available to operate the plant nine months of the year. 
Plenty of competent labor, and the best opportunity for mak- 
ing money offered today in the canning trade. This plant and 
the lands and everything in connection with it can be bought 
for $20,000 cash. The land and foundation are worth more 
than that. Address P. O. Box 34, Biloxi, Miss. 


FOR SALE—Canning factory, Federica, Del., on the Murder- 
kill River and new State highway Includes large factory build- 
ing and two large warehouses and all improved machinery in- 
stalled for the canning of tomatoes and pears. The plant is sit- 
uated in the best fruit belt of the State, and peas, corn, tomatoes, 
berries, apples and pears can be secured in large quantities for 
the operation of the plant. This is the old established business 
canning the Blue Hens’ Chicken Brand. Also several cars No| 3 
and No. 10 Continental Sanitary Cans in Cases. J. S. Rey- 
nolds & Co., Frederica, Del. 


For Sale—Miscellaneous. 


WANTED—Buyers for 1922 Pack High Grade 
Whole Tomato Pulp. Fifty thousand cases No. 10 cans 
or like quantity. Five gallons Bill Lading drafts. Write 
Owensboro Conserve Co., Owensboro, Ky. 


FOR SALE — Registered TRADE-MARK for 
Baked Beans and Pork and Beans. Used successfully. 
High class selling design. Very reasonable for quick 
sale. Kirchner, 6142 S. Sacramento Ave., Chicago, III. 

FOR SALE—150 bushels Refugee Bean Seed, D. 
M. Ferry stock, high germination. Nothing better 
grown. 12 cents per pound. New Hartford Canning 
Co., Utica, N. Y. 

__ WANTED—Tomato pulp, can use several cars at 
right price; must be good gravity and made fr-m whol? 
tomatoes, must come within the U. S. Food Laws as to 
bacteria and mould. D. Canale & Co., Memphis Tenn. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED — A man who thoroughly understands the 


manufacture of preserves, jams, jellies and the packing of- 


such goods in glass and tins. We require a production man; 
one who has had long experience in this line and can furnish 
proof of his ability to successfully undertake the manage- 
ment of a large plant. In addition to salary, owners will con- 
sider opportunity for applicant to purchase small interest in 
company. Address B-933 care The Canning Trade. 
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WANTED—-Salesmen, experienced and of unquestionable 
ability and character, to sell well-known, high-grade line of 
Food Products to Jobbing and large fancy Retail grocers in Ohio, 


Indiana and Kentucky. Preferably one familiar with canned 
vegetalbes and fruits. Address, giving full details of selling 
experience, age, references and salary expected. Address Box 
B-940 care The Canning Trade. 


SITUATIONS WANTED 


WANTED—A group of salting stations to look after. Eight 
seasons experience salting two seasons in the South. Am fa- 
miliar with contracting, making and repacking dill pickles. One 
season making kraut. Good reference. Address Box B-934 
care The Canning Trade. 


LOOK, YORK STATE AND TRI-STATE CANNERS! 

Are you looking for a young man thoroughly acquainted 
with the growing and canning of Beets, Tomatoes, Spinach, 
String Beans and Pumpkin? Well versed on Ketchup. If you 
are, B-935 care The Canning Trade, is on the slate. 


WANTED—Cannery machinist, 15 years’ experience in can- 
ning and can making machinery, seamers, square and round 


cans. Open for position. Address Box B-938 care The Canning 
Trade. 


WANTED—Position as Superintendent-Processor by expert 
in packing all fruits and vegetables, ribbon cane syrup, goods in 
glass, etc. Thoroughly familiar with all machinery. Reliable 
and dependent and can furnish best of references. Address Box 
B-914, care The Canning Trade. 


POSITION WANTED—Capable of planning, erecting, equip- 
ping and operating fruit and vegetable cannery. Reasonable 
salary and bonus accepted. Address Box B-924 care The Canning 
Trade. 


WANTED—Position as superintendent or factory manager 
with can manufacturer. Ten years as factory superintendent of 
firms manufacturing 750,000 cans daily. Up-to-date on factory 
conditions, and solder saving machine of own invention. A-1 
reference. Box B-944 care The Canning Trade. 


A Corrugated Fibre 
C Shipping Boxes 
Jor CANNED FOODS 


lames them twenty high 

in the warehouse without 
fear of collapse or crush—sub- 
ject them to rough handling 
and heavy falls.-put them to 
every sort of test and they will 
prove themselves the safest 
and soundest canned-goods 
boxes you have ever packed 
and Shipped. And *theyycost 
much less to buy and use. 

Write for FREE CANNERS’ 


BOOKLET and let us quote 
you prices on these better boxes 


The Hinde & Dauch Paper Co. 


800 Water Street Sandusky, Ohio 
CANADIAN ADDRESS; 
Toronto, King Street Subway and Hanna Avenue 
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CANNERS’ SEEDS 


FOR PROMPT SHIPMENT 
We have some moderate surpluses at attractive prices 


True to type, high grade Alaskas. 
Horsford’s Market Garden, Advancer, Abundance, Admiral, Green Admiral, 
Surprise, Perfection, Rice’s No. 13, Prince of Wales. 


CORN Northern Grown Shoepeg in Surplus. Stowell’s Evergreen, Early Evergreen 
Crosby, Country Gentleman, Narrow Grain Evergreen, Golden Bantam. 


TOMATO All Varieties. No Better Seed Grown 
Correspondence Solicited. 


JEROME B. RICE SEED CO., 
Cambridge, New York. 


Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each season. 


Patented in U.8. 
Canada and France 
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OVER 1500 IN USE 


FRANK HAMACHECK, Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 
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CALIFORNIA MARKET 


Cold Weather Continues—Snow at Los Angeles, Very Unusual— 
Cold Hurts Some Fruits and Benefits Others — Value of 
California’s Crops—Markets Continue Steady—Tomato 
Movement Slow—The Hawaiian Pineapple 

Pack, — Coast Notes. 
San Francisco, Feb. 10th, 1922. 

Weather Still Cold—Extremely cold weather still holds Cali- 
fornia in its grip and record low temperatures are reported from 
many places. Winter vegetables have been frozen and much 
damage has been done to citrus crops. Snow has fallen at Los 
Angeles and other cities of Southern California, as well as in 
the east-bay suburbs of San Francisco. The automobile road 
between Los Anyeles and Bakersfield was covered with snow- 
drifts and more than one hundred persons were snowbound for 
several days, with one loss of life on Mount Wilson. Growers 
of deciduous fruits report that there has been no damage to 
these lines, but that the cold snap has been of value in killin? 
scale and other insect life and in retarding the blossoming period. 
Snow is piling up in the high mountains and plenty of water for 
irrigation purposes seems assured. The loss of winter vegetables 
is already bringing about an increased demand for canned prod- 
ucts and retailers are hurrying to replenish stocks. 


The Value of California’s Crops—E. E. Kaufman, agricultural 
statistician of the bureau of markets and crop estimates, in 
charge of the California co-operative crop reporting service, 
reports the value of California crops during 1921 as $350,519,000. 
In 1919 this State was sixth in this respect, but has now ad- 
vanced to second place, being surpassed only by Texas. The 
1921 values, compared with 1920, declined 30.4 per cent. in Cali- 
fornia and 40.3 per cent. in Texas. 


The Market—Business in California canned products con- 
tinues steady, a feature being the sales made for export. Eng- 
land continues to place orders and some fair sized shipments are 
again going to that country. The market is very firm and ad- 
vances are being made on some lines which are getting in small 
supply. 

Tomatoes—The tomato situation continues firm and stocks 
are confined to a few hands. The California Packing Corpora- 
tion is holding No. 2% standards at $1.30 and there seems 
to be no reason why its holdings cannot be moved at this price. 
At least, this seems to be the general impression. Others are 
quoting slightly lower prices, some as low as $1.22%, and these 
offerings are meeting with quite a ready sale. 

Pineapple—The Hawaiian Pineapple Packers’ Association 
has issued its annual report and places the total pineapple pack 
on the Islands for 1921 at 5,263,156 cases, or considerable less 
than the original estimates. The 1920 pack amounted to 5,986,982 
cases, while that of 1919 was 5,071,976 cases. Some of the older 
fields are showing signs of deteriorating and the outlook is that 
it will be several years before these can be brought up to their 
former productivity and sufficient new acreage brought into bear- 
ing to get production up to record figures again. An estimate of 
5,250,000 cases is placed on the pack of 1922. The pack of the 
year recently ended was as follows: California Packing Cor- 
poration, 1,776,160 cases; the Hawaiian Pineapple Company, 1,- 
543,883; Libby, McNeill & Libby, 638,100; Pearl City Fruit Com- 
pany, 218,618; Hawaiian Fruit Packers, 20,644; Hawaiian Fruit 
Products, 3,560, and the Hawaiian Fruit Canning Company, 
9,092 cases. All of these firms operate on the island of Oahu. 
On the Island of Maui, the Haiku Fruit and Packing Company 
produced 667,268 cases; the Baldwin Packers, 100,375, and the 
Pauwela Pineapple Company, 100,340 cases. On the Island of 
Kauai, the Hawaiian Canneries Company produced 74,481 cases, 
and the Kauai Fruit and Land Company, 96,746 cases. The 
Kohala Pineapple Company, operating last year for the first 
time on the Island of Hawaii, made a pack of 10,889 cases. A 
very satisfactory market has been found for canned pineapple, 
practically all sliced goods having been sold before the packing 
season closed, with crushed and grated grades moving well under 
the impetus of the advertising campaign carried on during a 
part of the year. > 


_ The University of California College of Agriculture is of- 
fering a special correspondence course on apricot culture as a 
means of encouraging increased efficiency in cultural and mar- 
keting methods, owing to the steady increase in the production 
of this fruit. Apricots are grown on more than one farm in 
every eight in California and the output has increased thirty-five 
per cent. in the last ten years. 


Salmon—While canned salmon is moving steadily into con- 
sumption a rather peculiar situation seems to exist in distribut- 
ing quarters. Some jobbers have cleaned up stocks on hand and 
do not seem disposed to replace them, not being entirely satisfied 
with their experience in handling this canned product during the 
past couple of years. Others are keeping stocks down to the 
minimum and are buying in small quantities as goods are needed, 
while still others are carrying normal stocks. Taken as a whole 
stocks in the hands of both the wholesale and retail trade are 
considerable smaller than is usually the case. 

Coast Notes—Charles C. Moore, of San Francisco, president 
of the Panama-Pacific International Exposition, and successful 
business man, has purchased the controlling interest in the Los 
Angeles Olive Growers’ Association from the estate of the late 
F. D, Butterfield and will change the name of the company to 
that of the Sylmar Packing Corporation. The new concern 
plans for a greatly expanded business and will pack other prod- 
ucts than olives and olive oil. The active management of the 
concern will continue in the hands of Frank Simonds, president 
of the California Olive Association. The holders taken over in- 
clude 1,700 acres of land in the San Francisco Valley on which 
there are 140,000 olive trees, making it the largest olive grove 
in the world. Mr. Moore is a practical olive grower, having 
for more than fifteen years owned a grove near Rialto, Cal. 

F. W. Johnson, of Nestle’s Food Products, is a visitor at San 
Francisco from New York. 


H. Landau, sales manager of the F. E. Booth Company, San 
Francisco, has purchased property for the erection of a fine 
home in one of the new home districts of this city. 

The Lang & Stroh Company, San Francisco, has been ap- 
pointed exclusive selling agents in Northern California and Ne- 
— for the Ono Trading Company, packers of Japanese crab 
meat. 

The firm of John Rothschild & Co., San Francisco, has been 
compelled to liquidate, as a result of the depreciation of in- 
ventory values and the falling off in Oriental trade. A’ new firm 
known as John Rothschild, Pedler & Co., has been incorporated 
with a capital stock of $250,000 to take over and reorganize the 
old business. 

Burglars recently broke into the office of the American Can 
Company in the Mills Building, San Francisco, effected an_en- 
trance into the safe and made away with money and securities 
values at $6,000. 

The Virden Packing Company has awarded contracts for 
the erection of a fruit cannery at Marysville, Cal. 

The Polar Fisheries Company has been incorporated at 


Seattle, Wash., with a capital stock of $100,000 by George B. 
Hall and H. T. Hall. 
“BERKELEY.” 


NEW YORK MARKET 
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Brokers and Jobbers Meet for Canned Foods Week—Buyers 
Shy of Futures—Reports of 100 Per Cent. Delivery 
Contracts Doubted—Some Fruit Being Offered— 

Some Goods Getting Low. 

New York, Feb. 10, 1922. 

First-hand and retail distributors of canned foods met 
this week in the Mercantile Exchange Building, 6 Harrison 
street, Frank E. Gorrell, Secretary of the National Canners’ 
Association, presiding, for the purpose of outlining plans for 
a Canned Foods Week, to be held here the first week of March, 
or, to be exact, March 1 to 8. 

Future buying continues to be the paramount topic of 
conversation in the industry, and the majority of purchasers 
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TOMATO—“The Landreth” 


Price $9.00 per pound 


VARIETIES OF TOMATOES. 


DELAWARE BEAUTY 


5.00 
LANDRETHS’ RED ROCK ; 4.50 
CHALK’S JEWEL. 3.50 
EARLIANA......... 3.50 
PONNY BEST.. 3.50 
LANDRETH'S TEN 3.50 
RAV ORULE. 3,50 
GREATER BALTIMORE............. 3.50 


OTHER SEEDS 


Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Caulifiower Beans 
Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth’s 
prices will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 
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continue to fight shy of future offerings, on the ground that 
all canneries have not stepped forward with their quotations, 
and many are of the opinion that too much risk would be as- 
sumed by purchasing at present, owing to the uncertainty of 
business conditions. 
S. A. P. on a few lines, but these sales are not stimulating the 
trade. 

Canners of tomatoes in the Southern States offer futures 
and guarantee 100 per cent delivery at $1.25 for 3s and 90 
cents for 2s, some buyers report having had these prices 
shaded 5 cents. 

There is reported a fair volume of canned fruit purchases, 
or to use the trade expression ““Memorandum Buying for 1922 
Pack.” A number of California buyers are reported in the 
market offering fruits, but it is not possible to learn just who 
they are, and some dealers deny that there is any truth to the 
statement. If the California buyers are seeking additional 
goods, it is cheap stock and principally apricots for shipment 
to Great Britain. Export business is possible at present 
owing to the low freight rate now obtainable, some steamers 
accepting goods at 30 cents per 100 from California to Eng- 
land, or at this low rate, Pacific Coast buyers could purchase 
goods in the East, take them back to the Coast and export at 
a profit. All goods purchased by Western buyers, however, 
are not returned to the Coast, but are packed for export here 
by their agents and shipped direct. 

Some styles of canned vegetables are fairly well sold up 
in this market. This is particularly true of asparagus tips, 
offerings of which are limited, and according to reports, out- 
of-town stocks are not large. For most kinds of vegetables 
there are indications that the 1921 pack will be cleaned up 
before the 1922 canning season is well under way. There has 
been a good demand for cheap Wisconsin peas for immediate 
shipment, while corn at unchanged prices moves sluggishly, 
with tomatoes ruling firm under routine at unchanged quota- 
tions which are $4.85 to $5.00 for Southern Standard 10s; 
$4.90 to $5.00 for Baltimore 10s; 2s are $1.15 on the outside, 
and 3s, $1.60 to $1.65 on the outside. 

Beans get little attention, as does succotash, peas, pump- 
kin, sweet potatoes and some other vegetables. For New 
York State cut wax 2s, $1.30 to $1.35: is asked, with whole 
green 10s bringing $8.30. Small green Maryland lima beans 
are listed at $2.75, and pole standards at $1.40. 

Pineapple moves with fair request and prices are firm, 
some of the scarcest numbers being held by some dealers for 
slight advances. No. 10 fruits are, of course, in greatest de- 
mand. 

Increased inquiry is reported for canned salmon, while 
the shrimp market was weak at times and firm other days. 
This indicates that trading is of a hand-to-mouth character 
and that buyers are not stocking up. There has been a little 
S. P. A. business for fancy Columbia River salmon, but no 
orders have been reported for 1922 pack of Alaska salmon. 
Sardines sell moderately and the tuna market is quiet. 

Prices for all descriptions of fish are the same as a 
week ago. 

FATHER KNICKERBOCKER. 


MAINE MARKET 


Activity Shown in This Market—Fancy Corn All Cleaned Up— 
“Off-Fancy” a New Grade—Yellow Corn More Plen- 
tiful—Some Canners Still Have Apples— 

Sardine Stocks Unusually Low. 

Portland, Maine, February 10, 1922. 

The market for the past thirty days has been very active 
in all branches of the industry in Maine, and bids fair to con- 
tinue as long as there are any stocks on hand. Corn has been 
especially active, as have sardines; attention is now being 
directed to canned apples. 

Fancy Corn is practically all cleaned up. While there 
have been several lots offered on the market this season, none 
of them were of large size and they are now wiped out. There 
are still one or two blocks of a thousand or so each, but none 
of great amount. The full price of $1.50 has been obtained 
for all strictly fancy grade. There is a next grade, called off- 
fancy, which has sold and is still offered at about $1.40, which 
is interesting to the trade. These goods are packed with the 
same care as the strictly fancy, but will not be uniform in ma- 
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There are a handful of buyers booking’ 
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turity and consistency. Often individual cans will open up 
well enough .to pass for fancy grade, but several cans cut at 
once will show the variation which debars it from the higher 
classification. Extra standard corn at $1.30 and $1.25 has 
been traded quite extensively this month. Of the regular 
standard, quoted at about $1.10, there is very little in hand 
and no effort is being made to push the sale. 

Yellow Corn is more plentiful than Crosby, though these 
varieties too have been active. The original Golden Bantam 
strain is still held at a slightly higher price than the improved 
seeds, selling at $1.75 as against $1.60 for the other. Less 
prices, in some instances as low as $1.65 and $1.50 for the 
two grades respectively, have been made, but these figures are 
not current on the general quotations. 

No. 10 Apple is in a strong position. While many of the 
packers still have goods on hand, the stocks are not large and 
the quality is generally good. There are a few cheap lots yet 
to be picked up, a $4.25 price being reported during the past 
week. The high quality goods are held firm at $5.00, and 
even bona-fide orders from good customers fail to lower the 
figure. $4.75 has also been named, and buyers are vainly 
trying to get hold of some of the fancy blocks at this price. 

One of the largest sardine factors in the State writes to- 
day as follows: ‘‘Sardine canners stocks at the present time are 
unusually low for the season owing to the fact that the 1921 
pack was only about 50 per cent. of normal and that the 
movement of sardines during the past thirty days has been 
much greater than during the corresponding period for many 
years. Sardine canners cannot figure that it will be possible 
for them to produce sardines the coming spring at less than 
$3.00 for decorated keyless % oils and % mustards. In view 
of this fact they claim that the opening price will not be less 
than $3.00 and quite likely somewhat higher.” The present 
holdings are said to be in the hands of strong canners and 
firm at the following prices. F. O. B. shipping point: 
Decorated keyless. 4% oils, 4 mustard and % mustards. $2.75 
Decorated key, %4 oils, 4% mustards 
Carton key, oils, musards 
Carton keyless, % mustards 3.25 

Prices are already advancing on some stocks to figures 
es gd than named above, and indications point to a basis 
.00. 
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CHICAGO MARKET 


Wholesale Grocers Report Business Very Satisfactory—All 
Wisconsin Pea Canners Out With Future Prices— 
Spot Peas Neglected—Some Corn Futures 
Heard—Future Tomatoes Are Sell- 
ing—Some Canned Foods 
Week Notes. 


Chicago, February 10, 1922. 

We have had some cold weather, a Jittle too cold for 
shipping canned foods, but it has changed and distribution is 
active. Wholesale grocers report that their business for Jan- 
uary was very satisfactory and that so far February is still 
better. They do not make this report especially in relation to 
canned foods, but upon their general sales. 

In canned foods they have begun to buy to fill their needs 
and are buying in a larger way than for some time past. 
Wisconsin pea canners continue to announce their 1922 prices 
and they are now about all in the field with their flags flying 
for the 1922 season. Spot peas are rather uninteretsing as 
buyers don’t want what canners have for sale and canners 
haven’t for sale what the buyers want. 

It is said that there is a wider variation as to future prices 
of peas than has been known at the opening for many years. 
Canned corn is attracting a little more interest though the an- 
nouncement of future prices lower than spot prices has had a 
dulling effect on the spot market. I heard of a sale of fancy 
Wisconsin corn today at $1.15 f. o. b. cannery, and a sale of 
some standard at 85c cannery, but spot goods are moving slow- 
ly as buyers are very cautious. 

In canned tomatoes Indiana is quoting future standards 
at 90c for twos and $1.25 for threes, and some good sales 
have been made. Maryland is quoting 90c for twos standard 
and $1.15 for standard threes. 


Canned salmon is quiet and unchanged. March Ist is the 
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FOODS not only rightly 
but SAFELY 


GET A COPY OF 


“A COMPLETE COURSE 
IN CANNING” 


PRICE $5.00 


There is no other book tells you how to Can! 


THE CANNING TRADE 
BALTIMORE, MD. 
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beginning of Lent and is also the beginning of Canned Foods 
Week, and Lent lasts forty days from Marcn Ist, 1922. That 
period ought to be a time of good sale for salmon. 

‘Canned shrimp and sardines are selling very nicely and 
this shows the beginning of the lenten activity. 

Canned Food Week Notes—Many wholesale grocers in my 
division representing 13 states, of which I am assistant or 
division chairman, have come actively into line since last 
week. Stone Ordean & Wells Company, of Duluth, who have 
five or more branch wholesale houses, wired for supplies, and 
the National Grocery Co., of Michigan, 12 wholesale houses, 
and the Western Grocery Co., of lowa, Nebraska, etc., 12 
wholesale houses have wired for supplies, and many other 
houses I could mention if space permitted. 

The brokers of Chicago are sending in their subscriptions 
nicely and the Louis Hilfer Company, of St. Louis, has been 
asked to co-operate with the National Canned Foods Week 
committee in St. Louis territory, which has been dragging a 
little. They jumped into action this week when asked, and 
are lining up their territory in their well known energetic 
manner. 

There will be a meeting of that splendid organization, 
The Food Products Club of Chicago, Thursday noon, February 
9th, and they have given me a chance to put the Canned 
Foods Week proposition before their 250 members. 

Meinrath & Co., brokers, are working hard for Canned 
Foods Week from all their numerous offices, and doing splen- 
did work. 

Lamborn & Co., of Chicago, brokers, have displayed a 
big 35-foot Canned Focds Week banner on the front of their 
offices, which front on the Chicago River and it is splendidly 
conspicuous. 

The H. D. Lee Mercantile Company, of Kansas City, is 
doing fine work, and are getting out special window trims for 
2,500 customers or more. 

Steel-Wiedeles Company, of Chicago, have signed up near- 
ly ten thousand retail grocers to co-operate. 

Sprague Warner & Co. have sent in about ten thousand 
signed cards and are sending more. 

The Wholesale Grocers Corporation, Chicago, have had 
signed and have sent in all the retailers’ cards I could give 
them and have chased me to the printer for more, and I am 
chasing the printer. 

Franklin McVeagh & Co., Chicago, and Sheppard Strass- 
heim Co., Chicago, are rushing in their signed cards. 

WRANGLER. 


As Brokers View the Market 


Wausau, Wis., Feb. 4, 1922. 

There is considerable variation in future prices, named by 
Wisconsin pea canners. However, only a comparatively few 
have made their opening prices up to date. Most of them seem 
to be waiting to see which way the cat is going to jump. 

Buyers seem more concerned about the prices of standards 
than the better grades. Some of the better class of packers have 
made a dollar price on standard No. 4 Alaskas and No. 5 sweets. 
Most canners who have made their opening prices, are asking 95c 
for these grades. 

Buyers have been persistent in their efforts to buy standards 
at 90c, and even at 85c. It can be put down as a safe bet that 
no 85c orders have been placed. We are finding it extremely dif- 
ficult to place orders at 90c. We have orders for several straight 
ears of standard No. 4 Alaskas at 90c, which we have been un- 
able to place. We have placed orders at this price, when they 
carried reasonable assortments of fancy peas at full values. 

It is possible that some straight cars may have been placed 
at 90c. Some of our competitors have sent out 90c quotations 
broadcast. Naturally, they have drawn some orders. Our field 
men tell us that they (our competitors’ field men) are having 
their troubles finding canners who will book the business. 

As the situation stands today, there is a lot of inquiry and 
little actual future business being done, excepting regular busi- 
ness that certain canners always get. We know of one packer 
who is entirely sold up. Naturally, the buyer is not going to 
jump in and buy at the high level, until he is reasonably sure 
he can’t buy for less money. And the canner who is undecided 
on price, is not going to grab 90c business, as long as he has 
hopes of getting higher prices. 

This situation will clarify itself shortly. As soon as vaiues 
become firmly established, we look for active future business. 

GROCERS SUPPLY COMPANY. 


February 13, 1922. 


Can Prices 


American Can Company 


January 1ith, 1922. 
American Can Company announces the following prices 
for Packers Cans, Sanitary style, bulk carloads, f. 0. b. ship- 


ping points, effective January 11th, subject to change without 
notice: 


Per M 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Fidelity Can Company 
Baltimore, Md. 


Prices Quoted on Request 


| 
| 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 
Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. (t)Jos. Zoller & Co.,Ine. (§)Wm. C. West & Co. 
(*)H. H. Taylor & Son. New York prices corrected by our special Correspondent. 


CANNED VEGETABLES CANNED VEGETABLE PRICES—Continued. CANNED FRUIT PRICES—Continued. 
U8*—(California) Balte N.Y. Balto. N.Y. Balto. N.Y 
White Mammoth. 400 400 | SUCCOTASH!—No.2, Green Beans..... 200 190 | PEARSt—No. 3, Standards in Water... 175 180 
“With Dry Beans 125 2 00 errap... 22% 265 
“Green, New York State... 16 PINE- No. 2, Bahama Ou Out 
White, Large. 400 .... SWEET POTATOES!-No.2, Standard 85 1 05 
Green, “ Std. f.0.b.Co. 1 6 Out ut 
White, Medtun... es 98td.f.o.b 80 Out Out 
Green, 360 880 - Hawaii Sliced Extra 300 2 60 
White Small... Out TOMATOESt No. 10. Fancy, f.0.b. Bal. Ou Out — 
= Jersey, “ Fac’y ...... Out 2. Extra250 50 
Tips White . Stand., Balto 5 00 4% Stand 2 25 2 25 
Stand., Co... 500 425 10 Stand 
Green, Sq... 3 60 3 50 3. Sani. 5% in. cans 1 45 150 pl Shredded 
BAKED BEANSt No. 1, P*ain.............. Om | . used Exira......... Out ...... 
wk Se “Cut White 100 1 10 1, Stand., % 
Stringless, Std............ 100 100 Cal. 244s 
“ 2 White Wax Standard 100 Out Byrup.. 2 00 
“ Standards..... ...... 215 CANNED FRUITS BERRIES§— “ 220 
£ 100 APPLES—No. 10. Me. 5 Extra Preserved... 250 Out 
“2, Red Kidney, Stand... 1°0 Out 10.( ca  Standard............... 160 Out 
BEETS} —No. 8. Small. Whole APPLES! No. 10. /Md,, \f.0.b. Co... 450 Uut “1, Extra Preserved..... 130 Out 
“9. Standard,” 116 19 ( Pa. ob, Baio. 460 Out “4, Preserved............... 125 Out 
Out APRICOTS—No. 2%, Cala Choice... 28 255 10, Standard Water...... 7 50 
CORNI—N». 2. Std. Evgr.. f.o.b. Balto BLACK BERRI ES§—No. 2. Standard...125 230 CANNED PISH 
“ Std. Shoepegf.o.b.Co 9% & LOBSTER*—t-Ib. Flats, 4 6 65 
Ex.8td.Shoepegf.o.b.Co.1 05 Out “2. In Syrup....125 130 %4Flat 175 
Shoepeg f.o.b.co. 120 1 20 BLUEBERRIES—No. 10, Maine........... .... 13 00 "Stand 
“  Std.MaineStylef.ob.Co. 95 1 90 CHERRIES{—No. 2, Seconds, Red........ 150... 2 50 
ad Ex. Std. Maine Style..... 1 05 1 05 White...... 8072. 2 25 
“Ext. Std.Stylef.o.b.Bal.115 Out * Red “ Stand Water....... Out 
“Extra f.o.b. County...... 115 Out White gyrup...... 225 230 
HOMINYI—NO. 8. Ly "Red 10,Sour pitted... oa 
3, Standard, Split... 90 Out Choice 2468 “ 
“10 3 00 GOOSEBERRIES§$—No. 2, 8tand........... 160 160 117% 
MIXED VEGETA.) No. 2—12 Kinds... 1 00 900 900 
BLES FOR SOUP?) 10 Mh. Cel. “ Columbia, Tall........ Out 
OKRA AND} No. 2, Standard............ 2%, “ Ex.S8td." 
TOMATOES) — PEACHENt—No. 1, Bx. Bliced Yellow 160 165 
PEAS} 2s—No. 1, Sieve...... f o b factory Standard -White..... Out Out 


Seconds............ No. 3, Standaids, White. 200 00 O. B. Eastport, Me., 1920 pack 
“No.1, EJ Stds. No,4Sieve 80 Yellow 225... oh 2 65 3 
“ “Ex.eftd. “2 "110 115 3 00 
“Fancy Petit Pois......... 125 130 “ Selected, Yellow.....350 3 £0 mus‘ard keyless. 

mustard keyless 2 65 
PUMPKINI—No 3 Standard.............. 115 125 Seeonds, White.....160 .... California, per ose... 16 56 
300 3 00 Yellow...175 210 NO. 368 13 50 

Ur}—No. 150 No. 10, Unpeeled.......400 4 25 450 
500 400 Peeled... 800 8 00 ue 
SPINAOHI—No. 2, Standard... 1 60 PEARSt—No. 2, Seconds in Water... 5 50 
~ Standards “..... 1 60 C00 
"2%, Cal. f.0.b'coas in Syrup...... 135 160 « 5 00 


“ $ Seconds ir Water....... .... 
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Aberdeen, Md., Feb. 7, 1922. 

Tomatoes—Since our last advices, the tomato market has ad- 
vanced another notch, and today’s prices are 7242a75c for 1s, 
$1.124%2a1.15 for 2s, $1.60 for 8s and $4.75a5.00 for 10s. We have 
one special lot of No. 3 standard tomatoes in sanitary cans, old 
pack, which we can offer in carload lots at $1.5242 per dozen 
f. o. b. Baltimore, and less than carload lots 2%ec per dozen 
higher, with a swell allowance of one-half of one per cent. in 
lieu of swells. These tomatoes are all being overhauled prior to 
shipment, and will be shipped out in good order and condition. 
We also have a lot of No. 10 standard tomatoes, sanitary cans 
at $4.60 per dozen f. o. b. Peninsula, which we are offering under 
the same conditions. 

There has been some little inquiry for future tomatoes, but 
as far as we can learn, no actual business has been transacted 
in this section. We shall be glad to quote prices on future to- 
matoes on application. 

Corn—We are quoting No. 2 whole grain Evergreen corn at 
90c, standard Shoepeg at 95c, extra standard Shoepeg at $1.05a 
$1.10, — shoepeg at $1.20a1.25 and standard Maine style at 
95ca$1.00. 


No prices have been made as yet on future corn in this 
scetion. 


C. W. BAKER & SONS. 


Baltimore, Md., Feb. 11th, 1922. 


While there was, as a matter of course, some business done 
in tomatoes every day in the week, there was less of that snappy, 
touch-and-go spirit that prevailed in the previous weeks, though 
the undercurrent to the market situation continued firm through- 
out. No market can indefinitely continue on a straight line up- 
ward, as to prices or demand; natural reactions and rallies make 
for a healthier situation and help to stabilize values rather than 
to upset them, provided always there is merit to the article un- 
der consideration, as in the case of canned tomatoes. Theoret- 
ically they are due for a reaction; statistically they are in for a 
further advance. Through our spectacles, it looks like the de- 
velopments in the market during the next three weeks will be the 
crucial test of the stability of the market prices until the next 
canning season for them rolls around, six months hence. The 
making of prices on them for next season’s delivery has only a 
sentimental bearing, not a real influence on spot values. If there 
happens to be a reaction from the prevailing prices make use of 
it promptly to cover your requirements fully for the spring trade 
which is sure to be large enough to absorb your holdings. Mean- 
time they look safe to buy at to-day’s quotations. 

The rumor factories are working overtime about large blocks 
of future tomatoes being sold at fixed prices, s. 0. p., which 
is nothing more than a valueless option, a scrap of paper. It is 
true that some sales are being made at the going quotations, but 
the old-time volume business is not yet in sight. For the best 
results to all concerned, without any doubt, the resumption of the 
buying of futures in large quantities is a necessity to the busi- 
ness, otherwise acreage and production will be curtailed and 
factory costs will not be appreciably lowered. Between the two, 
the seller at today’s quotations assumes a larger risk than the 
buyer, but it is vital to the canner. Start the ball a-rolling now 
and do your bit to make the period of readjustment shorter. 
“Faint heart ne’er won fair lady.” Take up the subject with us 
when you are ready. 


The buying movement in corn reported last week broadened 
out this week, and several canners sold out their holdings. The 
market looks stronger ahead for spot goods. Some sales of corn 
for future delivery have been made, those brands which the same 
buyers handle every year, and general buying may open up short- 
ly. It is doubtful about future corn being produced at less than 
last season’s factory cost. 


Last week we reported No. 2 stringless beans, standing out in 
front for a prompt improvement in price, then 95c¢ dozen; to- 
day they are $1.05a1.10 dozen, and going strong. The unsold 
stocks here are so much lighter than usual that they may be en- 
tirely sold out when the spring demand arrives. Pick them up 
wherever found cheapest, here or elsewhere, and the ownership 
will be to your advantage. Pole green lima beans are going out, 
too. 

Canned sweet potatoes have again rallied, and are fairly ac- 
tive at today’s prices, with some strong points in their favor. 

Spinach is still obtainable in No. 10 cans, but the other sizes 
are sold out except a couple hundred cases No. 3 cans. If needed 
buy it next week. 


Peas are dwindling away from this market in small quan- 


tities. In the other lines of vegetables there are no developments 
of interest. 


THE CANNING TRADE. 


February 13, 1922. 


Pears are fairly active in small lots. Apples, peaches, pine- 
apples and berries are marking time until wanted. Fortunately, 
the stocks here, all of them, are small and will be used up in the 
spring. 

The unfavorable weather condition for obtaining raw oysters 
caused the idle canneries to remain idle again this week on cove 
oysters. However, the packers are hopeful of obtaining moderate 
supplies shortly to fill long overdue contracts. Crushed oyster 
shells are firm, though not active. Herring roe is almost at the 


vanishing point. 
THOMAS J. MEEHAN & CO. 


The tomato market during the past two weeks has been quiet 
but in the face of a light demand No. 1s and 8s have advanced 
and other sizes remain firm at prices quoted. Tomato puree is 
almost cleaned up, we advise the purchase of this item. Corn of 
the better grade shows considerable strength. 

ALBERT W. SISK & SON. 
GRASSHOPPERS COME IN “DRY” TIMES 

It is no secret, of course, that prohibition is a farce, except 
for the fat salaries of a herd of so-called enforcement. alae 
and chiefs and except also for the huge futures being made by an 
army of bootleggers and equally detestible makers of vile and 
injurious soft-drinks and concoctions of all kinds. But the hon- 
est-in-intention regulator of the public morals may take some 
solace from the following notices which have just appeared in 
our daily papers. And, mind you, the effects of a big blizzard 
were evident everywhere in the section of country mentioned: 


“GRASSHOPPERS OUT IN SNOW-FILLED FIELDS 


“Waynesburg, Pa., Feb. 7.—Unprecedented in the history of 
Green county, grasshoppers are now jumping about the fields as 
though the summer days were here. Old weather prognosticators 
are stumped by the appearance of the insects, and no one theory 
has been offered to account for the unexpected appearance of the 
hoppers in midwinter. 


“Silas Kughn, near Oak Crest, had found a large number of 
grasshoppers on his land last week. Hundreds of them, accord- 
ing to the farmer, have been leaping about over the snow-cov- 
ered fields, apparently without thought of the season. 


“Clearfield, Pa., Feb. 7.—Grasshoppers, frisky and without 
the slightest evidence of having been hibernating, are jumping 
about the fields in the agricultural districts of Clearfield county 
as though spring and summer days were here. Although the 
ground in most sections is still covered with snow, the grasshop- 
pers are active and appear to be perfectly contented. Joseph 
Kirk, who lives near Clearfield, while walking through his orchard 
Sunday caught a number of grasshoppers and placed them in a 
glass dish.” 


Preston, Md., Feb. 8, 1922. 
MORRIS & CO. SEE BETTER TIMES AHEAD 

The report to the stockholderss made by Mr. Nelson Morris, 
chairman of the Board, was as follows: 

The year just closed has probably been the worst year in tha 
history of both the live-stock and packing business. The tre- 
mendous drop in all live stock and wholesale meat prices to be- 
low pre-war level has made it impossible to operate except at a 
loss; a large part of which, of course, was caused by readjust- 
ing inventory values to new basis. 

Prospects for the coming year are better. We have already 
had some reaction in prices and our inventory today is worth 
considerably more than at the close of our fiscal lear. Every 
effort is being made to get expenses in line. Since the close 
of the fiscal year a new wage scale with an annual saving of 
$1,500,000 has been effected. Unfortunately our labor rate is 
still higher than that for the local packers in the smaller points 
and a further reduction may be necessary. Office and adminis- 
tration expenses have been greatly reduced. We are still handi- 
capped by higher freight rates, but it is hoped that some reduc- 
tion will be ordered by the Interstate Commerce Commission dur- 
ing the year. In a business in which the margin is as small as 
ours, these savings are of great importance. 

It will be noted that we are in excellent financial position, 
having made considerable reduction in our fixed investments and 
also in our bills payable. 
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The Seed You Should Plant 


LEONARD SEED COMPANY 
226-228-230 W. Kinzie St., 
CHICAGO 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 
CANNED FOODS WEEK 
March 1-8, 1922 


BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STREETS - - BALTIMORE, MD. 


oo 


SS 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


oo 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 130 NW. WELLS STREET 131 STATE STREET 
Wyando Chicago, Ill. Boston, Mass. 
a Clearler and Cleanse” C. L. JON ES & co. 
which insures a safe, superior, distinctive and BROKERS 


economical sanitary cleanliness. Order from 
your supply house. 


CANNED FOODS AND PRESERVERS SUPPLIES 
Over 2,000 distributing centers insure prompt 


delivery and short haul. (We can serve a few more desireable accounts) 
The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. } 


= 


> 


OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 
Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 


2639 Boston Street Baltimore, Md. 
WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - - MARYLAND 


Fox PACKERS and 
MANUFACTURERS 


Foon 


CAPACITY 
tong ExXPERIENS 
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SMILE AWHILE 


Why He Turned Out. 

“Why do you turn out for every road hog who comes 
along?” she asked rather crossly. “The right of way is ours, 
isn’t it?” 

“Oh, undoubtedly!” her husband replied calmly. “As for 
turning out, the reason is plainly suggested in the epitaph 
which appeared in a newspaper recently: 

“Here lies the body of William Jay, 
Who died maintaining his right of way; 
He was right, dead right, as he sped along, 
But he’s just as dead as if he’d been wrong!” 
“I Never Thought of That.” 

“Has he any money!” 

“My dear! Just look at the lovely ring he’s given me.” 

“Oh, yes. But I mean—has he any left!”—London Gaiety. 

His Grievance. 

“Ma, teacher’s awful mean.” 

“Hush, my son, you mustn‘t say that.” 

“Well, she is! She asked for my knife to sharpen my pencil 
to give me a bad mark.” 

Couldn’t Blame It On That. 
Judge—Poor fellow. Were you ever married? 

. Crippe—No, your honor, I wuz born this way.—New York 
un. 
She Knew. 

“Why is your wife so jealous of your typist?” 

a ee you see, my wife used to be my typist!”—London 
ail. 
Lacked Forethought. 

a | don’t like these photographs at all,” he said. “I look like 
an ape.” 

With a glance of lofty disdain the photographer replied as 
he turned back to work: “You should have thought of that be- 
fore you had them taken.” 

Large Family Size. 

The latest fad in the United States is for men to carry photo- 
graphs of their wives inside the crowns of their hats. An en- 
terprising firm is specializing in extra large crowns for the 
State of Utah—Eve. 

Could Change a Five, But Not a One. 

A man got on a street car one cold day and tendered the con- 
ductor a one-dollar bill for his fare. 

The conductor shook his head, “I’m sorry, sir,’”’ he said, “but 
I can’t change that. Haven’t you anything else?” 

“Nothing smaller,” said the passenger. “I have only a five- 
dollar bill.” 

“Oh, I can change that.” 

The passenger, amazed that the conductor could change a 
five-dollar bill when he couldn’t change a one, gave him the five. 

The conductor handed him back a two-dollar bill, forty-five 
cents in change and a two-dollar-and-a-half gold piece—four dol- 
lars and ninety-five cents in all. 


“Yassuh, mah Sambo am a perfect gemmun, even if we-all 
do get into a spat now an again. Yessah, he nevah hits me where 
it shows.”—The Orange Owl. 

It Surely Is. 

“Is pants singular or plural?” 

“If a man wears ’em it’s plural.” 

“Well, if he doesn’t?” 

“It’s singular.” 

Thoughtful of Appearances 

He turned solicitously from the wheel. “Don’t you feel a 
little chilly?” he tenderly inquired. ‘Don’t you think you’d bet- 
ter have something around you?” 

“Well,” she replied, “let’s wait till we get a little farther out 
in the country.” 


Too Bad. 
Mrs. Crawford—Boys are certainly not as good as they 
were a generation or so ago. 
Mrs. Crabshaw—Absolutely not. No, there’s Willie; he even 
steals my cigarettes—New York Sun. 


TheMistress—Was your last mistress really a countess? 

The Maid—Well, if you don’t believe me, madam, I’ll show 
you my camisoles, and you'll see that there is a coronet em- 
broidered on them.—Le Ruy Mlas (Paris). 
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WHERE TO BUY 


———<the Machinery. and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable og fruit. 


Ayars Machine Co., Salem, J. 
obin Co., Baltimore. 
Blowers, ‘See Pumps. 

BOILER COMPOUNDS. 


Grasselli Chemical Co., Cleveland, O. 


Baggy AND ENGINES, steam. 


W. Caldwell & Sons Co., Chica 
baw, Renneburg & Sons Co., Baltinore. 

K. Robins & Co., Baltimore. 
ta A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. . 
D. Dreyer & Co., Baltimore. 

Embry Box Co., Louisville, Ky. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
can. 

L. Jones & Co., cago. 
M. Zoller Co., Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


uckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max ow ye City. 
Ayars Machine Co., Salem 
Can Fillers. See willing 


CANMAKERS’ MACHINERY. 


Ame Machine Co., Max, New ye City. 
W. Bliss Co Brooklyn N. 
John R. Mitchell Ge “Baltimore. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 
& Co., Baltimore. 

Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Avare Machine Co., Salem, N. J. 

K. Robins & Co. Baltimore. 
Co., Baltimore. 
Zastrow Machine’ Co., Baltimore. 
Connie Experts. See Consulting Experts. 

peners. 

Can Stampers. See Stampers and Markers. 
Can Testers. See Can ers’ Machinery. 


OCAN-WASHING MACHINES. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 
Can Co., Baltimore. 

Boyer & Co., Baltimore. 
Continental Can Co., 
Fidelity Can Co., Baltimore. 

Heekin Can Co., Cincinnati, 0. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 


Virginia Can Co., Roanoke, Va. 
Cans, fiber. See Fiber Containers. 
CAPPING MACHINES, soldering. 


Ayers Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore 


Capping Machines, See Closing 


Capping Stecis, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
H. W. Caldwell & Sons Co., Chicago. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 

Cartons. See Corrugated Paper Products. 

Catsup Beaten. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


& MACHINERY, 


seed, 
Huntley’ Mise Silver Creek, N. Y. 
K. Kobins & Co., Baltimore. 
Scott Co., Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. 
Clocks, process time. 


See Washers. 
See Controllers. 


CLOSING MACHINES, open top cans. 


Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn Zz. 

Cameron Can Mchy Co., Chicago, Ill. 

Seattle-Astoria Iron Works, Seattle, Wash. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


CONVEYORS & CARRIERS, canners. 


H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & A cas La Porte, Ind 
Belt Co., Chic: 

. K. Robins & Co., .— 


COOKERS, continuous agitating. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 


Ayars Machine Co., Salem, N. J 


Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn, See Corn Cooker- 


fillers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks, 

F. H. Langsenkamp, Indianapolis. 

Copper Jacketed Kettles. See Kettles, copper. 
CORN COOKER-FILLEBRBS. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 
CORN CUTTERS. 

A. R. Robins & Co., Baltimore. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Peerless Husker Co., Buffalo, N. Y. 


—_, — and Agitators. See Corn Cooker. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky. 
Stecher Litho. Co. Rochester, N. Y. 
U. 8S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 


Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Baltim 
Sinclair-Scott Co., Baltimore. a 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. R 
Zastrow Machine Co., ooo 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 

H. W. Caldwell & Son Co., Chicago. 

Double-Seaming Machines. See Closi 
DRYERS, drying machinery. a 

Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
Engines, Steam. See Boilers and Engines. 
-lined kettles. See Tanks, glass 


EVAPORATING MACHINERY, 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., Baltimore. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
Farming Machinery. 
Fertilizers, 


FIBRE CONTAINERS fer foed (not her 
metically sealed). 


American Can Co., New York. 

Continental Can Co., Inc., Syracuse, Chicago. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxbeard, etc. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 

a. and Cookers. See Corn Oooker- 


Filler; 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Jo 
Ayars Machine Co., Salem, N. aie 
Karl Kiefer Machine Co., Cincinnsti, Ohio. 
Huntley Mfg. Co., Silver Creek 
— Husker en Buffalo. 

K. Robins & Co., Baltimore. 
Sinclair Scott Co., Baltimore 
— Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
Rob Co., Baltim: 
Sinclair Scott Co., 
FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. Choppers. 
Friction Top Cans. See Cans, tin. 
fruit ag See Cleaning and Grading 
chy., 
Fruit Parers. See Parirg Machines. 
FRUIT PITTERS and — 
Huntley Mfg. Co., Silver Creek, 
Fruit Presses. See Cider Makers” 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, etc. See Power Plant 
quipment. 


‘ 

i 


GEARS, sient. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’ dj Mchy. 
Gravity Carriers. See Carriers and Con- 

veyors. 

Green Corn Huskers. 
Green Pea Cleaners. 


ee Corn Huskers. 
Cleaning and Grad- 


ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 


Hominy Making Machinery 
Hullers and Viners. See Pea. “Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
8 Brines, etc.) See Cannery 
uppli 
Ink, can ~ See Stencils. 


INSURANCE, canners’, 


Canners’ Exchange, Lansing B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
¥. H. Langsenkamp, Indianapolis, Ind. 


Sars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 

Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain er jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, preces 
Ayars Machine Co., Salem, N eS 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufacture! 
H. Gamse & Co., 
R. J. Kittredge Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester “Ae 4 
U. S. Printing & ‘Litho. Co.,, Norwoou, Ohio. 


LABELING MACHINES, can. 
e Fred. H. Knapp Co., Yonkers, N. Y. 


LARORATORINS for analysis of goeds, etc. 
National Canners Asso., Washington, D. C. 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 


Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 


Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. Cans. 
Pails, tubs, ete., fibre. See Fibre Containers. 


Paper Boxes. See Corrugated Paper Products. 

Paper Cans and Containers. See Fibre Con- 
tainers. 

Paring Knives. See Knives, 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, cann 
Arabol Mie. Co. York City. 
The Fred. H. Knapp Co., Yonkers, N. Y. 


PEA and BEAN SEED. 
Leonard Seed Co., Chi " 
1B. Rice Seed Go., Cambridge, N. ¥. 
Rogers Bros., Chicago. 
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PEA CANNERS’ MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K, Robins & €o., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co.. Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES, 
—. Peeling Machine Co., San Francisco, 
alti 
Sinclair- Scott Co., Baltimore. 


PEELING TABLES, continuous, 
Anderson-Barngrover Mfe. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 


ee Sheet Metal. See Sieves and 


Picking 1 Somes. Baskets, etc. See Baskets. 
sho * Belts and Tables. See Pea Canners’ 
ichy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales 
Picking Belts and Tables. See Pea Cannere’. 


WER PLANT EQUIPMENT. 
Caldwell & Son Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
F. H. Langsenkamp, 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
Ams Machine Co., Max, New York City. 
Regulators for Cookers, etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
oo (syrup testers). See Cannery 
Supplies. 
SALT, canners. 
Colonial Salt Co., Chicago, Buffalo, Akron, Ohio. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, RB 
Huntley Mfg. Co., ‘Silver Creek, N. Y. 

Edw. Renneburg ’& Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 


Scalding and Picking Baskets. See Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Ca 
Sealing fachines, bottle. Bottlers’ ey. 
Sealing Machines, sanitary cans. See Closing 
Machines. 
SEEDS, canners’, all varieties. 
Livingston Seed Co., Columbus, Ohio. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros., Chicago. 
Separators. See Pea Canning Mchy. 
SHEET METAL MACHINERY. 
E. W. Bliss Co., Brooklyn, x. 
Cameron Can Mehy. Co., Til. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, 
Slicers, fruit and vegetable. and 
Slicers. 
SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 
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STAMPERS AND MARKERS. 
Ams Machine Co., Max, New Yors City. 
Steam Cookers, continuous. See Cookers 
Steam Jacketed Kettles. See Ketties. 


Steam Pi Covering. See Boiler and Pipe 
Covering. 


Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 

STENCILS. ng pets and brushes, — 
checks, rubber and steel type, burnin 
brands, etc. 

A. K. Robins & Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. 
7 Mfg. Co., Silver Creek, N. Y. 

K. Robins & Co., Baltimore. 


Sungies, engine room, line shaft, etc. See 
ower Plant Equipment. 
Supply House and General Agents. See Gen- 


eral Agents. 
Switchbeands. “See Electrical Appliances. 
SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. az. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 
Syrep Testers See Micro- 
copic Apparatu 


Tables, picking. See Pea Canners’ Mchy. 


H. Indianapolis. 
TANKS, glass lined s 
F. H. Langsenkamp, Ind. 


TANKS, WOODEN. 

W. E. Caldwell Co., Louisville, Ky. 

Temperature Gauges. See Recording Instru- 
ments. 

Temperature Regulating Apparatus. See Con- 
trollers. 

Testers, can. See Canmakers’ Mchy. 

Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 

Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
atti Machines. See Capping Machines. 


TOMATO CANNING CHINERY 
Anderson-Barngrover Mie. Co., San Tose, Cal. 
Ayars Machine Co., Salem, N. 

Huntley Mfg. Co., Silver Creek, x; 
National Peeling ” Machine Co., z Francisco, 
Baltimore. 
A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 
TOMATO PEELING MACHINE 
National Peeling Machine Co., San Francisco, 
Baltimore. 
TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


Transmission See Power Plant 


Equipmen 
Trucks, Pistform, etc. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, etc. 


Turbines. See Electrical Machinery. 
a Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. ‘See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalde 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. 2. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 

paper. See Corrugated Paper 

roduc’ 
Wrapping Machines, can. See Labelling Mchs. 


WYANDOTTE—Sanitary Oleaner. 
J. B. Ford Co., Wyandotte, Mich. 


ig 
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